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assets and writings of Can 
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€ Saver's extract 
packaging line 


New, “‘close-coupled”’ line 
gives pioneer Richmond ex 
tract firm higher speed & 
efficiency. Page 18. 
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happened! 

Fires that shouldn't have 
happened cost 800 million 
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human lives. Another ex 
cellent fire article by 
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on color grading, Gould 
describes operation of the 
new Macbeth-Munsell disk 
colorimeter. Page 22. 
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@ Whether you use Citric Acid regularly or 
only oceasionally, in large quantities or in 
small, Pfizer is anxious to talk citric with 
you. There's a type and a container size to 
meet your requirements. 

If you use money-saving Pfizer Citric 
Acid U.S.P. Anhydrous, you Il find it in the 
following mesh sizes: granular, fine granu- 
lar, powder. Conveniently packaged in 25, 
50, 100, 225*, 250** Ib. drums. 

Pfizer Citrie Acid U.S.P. Hydrous is avail- 
able in these mesh sizes: granular. fine gran- 
ular, fine granular xx (for confectionery 
use), powder, Packaged in 25, 50. 100 and 
220 Ib. drums, 

Order Citrie Acid from Pfizer today. Your 
most dependable source for nearly three- 
quarters of a century, 


CHAS. PFIZER & CO., INC. 
630 Flushing Ave., Brooklyn 6, N.Y 


Branch Offices: Chicago, IIl.; San Francisco, Calif 
Vernon, Calif.; Atlanta, Go 
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~ You've got to keep abreast of the times 
Heekin’s Personal Service Does It 


ODAY is yesterday’s tomorrow—another day ticking away 

while smart men plan for the years ahead. The canning industry 
has undergone many changes in newly created food combinations 
—created by men with vision—canners who want their operation 
to grow. A Heekin lithographed label on your can will enhance 
its sales value. Heekin’s exclusive high-speed, giant, lithographed 
presses offer you the most economical production in volume of 
lithographed cans. Today, Heekin offers you personal, direct with 
the management, service that is a plus that can’t be bought with 
money. Let’s talk it over, 


 Keskom Cams 
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THE HEEKIN CAN CO., CINCINNATI 2, OHIO 
PLANTS AT CINCINNATI & NORWOOD, OHIO; CHESTNUT HILL, TENNESSEE; SPRINGDALE, ARKANSAS 
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r A note on the world’s safest 


There’s one thing sure about catsup in- 
ventories nowadays: 


inventory insurance As far as deterioration is concerned, most 


packers have nothing to worry about! When 

7 packers their catsup comes out of the warehouse, 

CS. it’s still exactly the same as when it went 

. % in! It’s the same in color, in flavor and 

Qs in every other aspect of quality. 

The reason why most catsup is free of any 

threat of darkening, flavor changes and 

neckplug is, of course, the Vapor-Vacuum 

Sealing Method. Vapor-Vacuum assures a 

worry-free inventory. It is the sure way 

to end all danger of deterioration in 

storage. When catsup is Vapor-Vacuum 
Sealed, there’s no need for reinspection- 

and rejects are just a matter of ancient 

history. 


Is it any wonder most catsup packers 
swear by it! 


After-opening insurance, too! 


When worry-free Vapor-Vacuum sealed 
catsup arrives in the home, there’s still 
another big insurance factor. This catsup 
always opens up fresh—and stays fresh, 
too. The air-tight re-seal takes care of 
that! And, finally, the easy-slip action, 
on and off, assures perfect package be- 
havior at the table. 


For absolute safety, combined with con- 
venience, no other cap can equal Vapor- 
Vacuum. 


TUS ZL Sealand Ke Seal, 


> proouct of WHITE CAP COMPANY cnicaco 
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Events to Come 


October 15-17. Florida Canners 
Assn., annual meeting, Casa Blanca 
Hotel, Miami Beach. 


October 25-28. Mayonnaise and 
Salad Dressing Manufacturers Assn., 
The Greenbrier, White Sulphur 
Springs, W. Va. 

October 26-27. National Pickle 


Packers Assn., annual meeting, Drake 
Hotel, Chicago. 


November 2. Illinois Canners Assn., 
fall meeting, Chicago. 


November 9-10. Wisconsin Can 
ners Assn., 49th annual convention, 
Schroeder Hotel, Milwaukee. 


November 9-10. Michigan Canners 
Assn., fall meeting, Pantlind Hotel, 
Grand Rapids. 

November 12-13. lowa-Nebraska 
Canners Assn., annual meeting, Fort 
Des Moines Hotel, Des Moines, Iowa. 


November 19-20. Indiana Canners 
Assn., annual convention, French 
Lick Springs Hotel, French Lick. 


November 23-24. Pennsylvania 
Canners Assn., 39th annual conven- 
tion, Penn Harris Hotel, Harrisburg. 


December 3. \Minnesota Canners As 
sociation, 47th annual convention, St 
Paul Hotel, St. Paul, Minn 


December 3-4, Tri-State Packers 
Assn., 50th annual meeting, Haddon 
Hall, Atlantic City, N. J. 


December 10-11. New York State 
Canners & Freezers Assn., 68th an- 
nual convention, Statler Hotel, Buf- 


falo, N. Y. 


December 10-11, Ohio Canners 
Assn., 46th annual convention, Neil 
House, Columbus 


January 4-6, 1954. Northwest Can- 
ners Assn., annual convention, Mul- 
tnomah Hotel, Portland, Ore. 


January 7-8, 1954. Canners League 
of California, annual fruit & vegeta- 
ble sample cutting, Hotel Fairmont, 
San Francisco. 


January 14-15, 1954. Western Fro- 
zen Food Processors Assn., annual 
meeting, Hotel Casa Del Rey, Santa 
Cruz, Calif. 


January 23-27, 1954. National Can- 
ners, National Food Brokers, Canning 
Machinery & Supplies Associations, 
annual convention, Atlantic City, N. J. 


February 3-4. Minnesota Canners 
Association’s Canners’ and Fieldmen’s 
Short Course, Leamington Hotel, 
Minne ipolis Minn 
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Each vear American Can ¢ OMpany plows back more 
into researc h than any other can manufac turer, more 


into Lec hic al service, more into fe ll Ope rations, more 


Looking forward ind ery hase hat can enh on 


From this plowing back comes a continuous stream 


of container improvements w hich American Can Com- 


by plowing Dackk ss min ater a 


In the packaging industry most first or original 
contributions bear the Canco imprint. Canco’s philos- 
ophy of always looking forward can be of immeasur- 


able assistance in your business. 


These are reasons why it is to your advantage to 
turn first to Canco—the people who offer you more all 


along the line. 


Go first to the people who are first! 


AMERICAN 
CAN 
COMPANY 


New York, Chicago, San Francisco; Hamilton, Canada 


The Sanitary Can—perfected by Canco—made 
commercial canning of fruits and vege tables pos- 
sible; revolutionized the grocery business; helped 


raise the national level of nutrition and health. 


Through the years, constant Canco pioneer- 
ing and cooperation with the canning industry 
have brought forth widespread process and prod- 
uct improvement—opening new markets for can- 


ned foods of all kinds. 
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: , It's ALWA NS ton 3- 1D) 
with HAZEL- ATLAS 


Your product, packed in an individual 
showcase, is always shown actual size in all 
its wholesome goodness... and in 

full color, too! 
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Seriously though, 3-D is really part 
of every H-A glass container. 


ESIGN... 
H-A glass packages are planned for 


efficiency on the production line 
and for sales. 


DELIVERY... 


H-A glass jars and bottles are made 

in a factory near you for economy in 
shipping. They are light-weight for 
additional saving, and for easy handling. 


ALER-ACCEPTANCE ... 


Every H-A container is planned for shelf- 
appeal... both in the store and in the 
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home. Dealers know that good display 
means good selling. 


ths GLASS COMPANY wueezine, w. va. 
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for all your 
canning s salt needs 
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EXPERT Game 
PE a ace seinen 


The salt you specify for your canning opera- $$. 


tion is vitally important. As a service to you, 
a Morton Consulting Engineer will visit your smi Manistee, Mic 


Port Huron, mes poo" a Mog bs, 


plant, study your requirements, and recom- Hien, ON A ye 
fimo, r 


mend the right canning salt that is best 
suited to your needs. 

Morton’s specialized canning salts include 
Morton 999, a salt of highest purity; Morton 
H. G. Granulated, a screened, high grade 
evaporated salt of improved purity, con- 
trolled quality and uniformity; Morton K.D 
Granulated, a superior quality of evaporated 
salt; and Morton Rock Salt. Let us help 
you decide which is most profitable for your 


Prompt, economical delivery 
anywhere in the U. S. A. 
Only Morton can offer the right salt for your operation—at the 
right time, at the most favorable price and freight —anywhere in 
operation. the country. Because only Morton has nine plants and mines, 
strategically located at the points shown above to service the 


entire country. Another reason you'll find it pays to standardize 
on Morton Canning Salt and service. 
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Please send a Morton Representative to analyze my salt and 
canning operation. No obligation, of course. 


MORTON SALT COMPANY © isneons sue 


Industrial Division 
Dept. CS-3, 120 S. La Salle St. 


Chicago 3, Illinois = Mn 


Picante 


Cates suieniillipiiicinsinandaieeneiiai Zone _State 
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Let your cap suggest 
uses for your product 


W/ hat woman isn’t interested in new and different ways 
to use the products she buys? In fact, the various 
ways she can use the product often make the sale. 

If your product does have several uses, then, be sure she 
knows it. Tell her about it on your cap, where she can't 
help seeing it. You'll catch her interest—help make the 
sale—and give your product a chance to make her a regu- 
lar customer. 

Armstrong's package designers know merchandising 
and how to get maximum sales benefit from metal caps. 
They'll gladly work with you in developing a cap that’s 
tailored to your particular product and sales program. 

For details, contact your nearest Armstrong office or 
write Armstrong Cork Company, Glass and Clo- ‘ 
sure Division, 9210 Cherry Street, Lancaster, Pa. 
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Experts agree... 


Gok Te ° 


use STANGE Sees SEASON INGS 


WM. J. STANGE CO. 
CHICAGO 172, ILL OAKLAND 21, CALIF. 


In Canada: Stange-Pemberton, Ltd. New Toronto, Ont. 


PRINTED IN U.S.A 





Washington and You 


Robert Y. Kerr, Washington Editor 


New farm control plans, market 
orders may be in the offing 


Overproduction of basic crops worries government officials; 


several plans are being hashed over. Also: FDA machinery 


starts working under new act 


THESE LATE HARVEST DAYS remind 
us that under certain conditions we 
can have too much of several good 
things. 

Too much wheat; too much cotton; 
too much tobacco and peanuts; and, 
unless the hot weather has pulled the 
switch, more than enough corn. 
There'll be production controls to re- 
strain next year’s output of the first 
four commodities; and it seems fairly 
certain that an acreage limitation fence 
will circle the national corn field, too. 

If this happens, then for the first 
time in controls history five of the six 
basic American crops will be doing 
their stuff simultaneously under re- 
straining regulations. Rice is number 
six; but, so far as this page knows, 
rice will not be making it unanimous. 
Soybeans, barley, oats, and flax, how- 
ever, are being given that appraising 
surgical look. You know; the one ac- 
companied by running the left thumb 
lightly along the edge of the cutback 
snickersnee. It’s not because of what 
these commodities have done so far; 
but they might go whooping into the 
acreage vacuum created by the curbs 
on major crops, 

The long continued boom in farm 
crops is supposed to be due in part 
to the momentum of wartime produc- 
tion; and experts say that damping 
this enthusiasm down will take some 
doing. Add the fact that while the cow 
of farm output has been jumping over 
the moon, and while the dish of pro- 
duction costs continues to run away 
with the spoon of operations, the farm- 
er’s take-home folding money contin- 
ues slowly to sag. 
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The Administration is wholly honest 
in its dislike of controls over farmers 
or anybody else; but the items men- 
tioned above help to explain that 
Uncle Sam, this next year, is going to 
find himself trying to haze the biggest 
American team of farm controls ever 
harnessed in one hitch, These things 
help explain why so many old and new 
and hybrid farm plans are getting 
studied. 

Most of the apparatus now used in 
agricultural controls came _ originally 
out of a couple of situations that have 
since backed off a bit; the big depres- 
sion, and the Second World War. So 
the Department of Agriculture wants 
to fix up some plans to fit the current 
problem a little closer; hence, follow- 
ing the passion of these times for 
commissions and advisory committees, 
the USDA has been asking about every 
person and group not actually allergic 
to a corn field to come across with 
something that can be used for ideas. 


A la Brannan? 


Don’t be startled by the fact that 
quite a few of these contributions to 
which the USDA is giving serious 
consideration are more or less kissing 
cousins of the Brannan Plan. Remem- 
ber? True enough, you don’t hear the 
ancestral name spoken right out. But 
you might be surprised to find how 
many Department and farm people, 
in their moments of worry, make the 
top secret statement that these spawn- 
ing relatives of you-know-what may 
have some merit. 


One reason of course is that The 
Plan, which never was put into prac- 
tice, was designed for problems like 
ours. It wasn’t intended to rescue 
farmers from the parching desert of 
eight-cent corn, as in the early ‘thir- 
ties; nor was it intended to give pro- 
duction a shot in the arm for war 
purposes, as in the early ‘forties. It 
was aimed at saving an industry that 
was sinking in waves and tides of over- 
production, 

Assistant Secretary of Agriculture 
Davis thinks that, by following the 
present formula, Uncle will own about 
five billion dollars worth of farm com- 
modities, come next summer. That’s a 
lot of public money to be used in 
stashing away foods and fiber, so that 
Aunt Carrie must then go into the 
market and pay an artificially high 
price for what she buys. Aunt Carrie 
gets hit twice; once as a tax payer who 
helps accumulate the five billions, and 
once as a customer who pays the 
price she’s helped to elevate. At times 
she feels the burden of being a lady. 
The basic idea of the as yet untried 
but more or less inspected Plan is to 
allow prices, those offered to Aunt 
Carrie and to foreign buyers, to reach 
a free-market level; then to make up 
the difference between this price and 
some agreed-to parity by means of a 
subsidy paid the farmer by Uncle 
Sam. Aunt Carrie doesn’t know if it 
would work, and neither does any 
other person. But she’s interested in 
the idea of getting hit only once; also 
in the idea that surplus food would 
be eaten by human beings instead of 
getting stored away in granaries and 
caves, 

Governor Thornton, of Colorado, is 
fixing up a plan to assure the farmer 
that he'll get his costs back; and while 
it’s supposed to prevent farm losses it 
seems profoundly uninterested in farm 
profits. President Eisenhower is said 
to think well of the idea; and there 
are guesses that the Governor may be 
appointed Secretary of Agriculture 
some time, in the event that Bro. 
Benson gets tired of piloting the USDA 
whirly bird. 

All the methods mentioned here are 
speculations and oversimplifications; 
and for that matter no one formula 
would fit all commodity problems. 
None of the proposals, including the 
Thornton Plan, flexible price supports, 
compensatory payments, two-price or 
multiple-price systems, modernized 
parity and the like, has ever been tried 
at full power. But price supports ap- 
plied through Federal purchase and 
loans haven't been doing so well. . . 
However, shrewd observers guess the 

(Continued on page 30) 
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C. L. Skinner B. A. Petersen 


Calvin L. Skinner, secretary-treasurer of 
the Tri-State Packers’ Association, Inc., 
has resigned to become, starting Oct. 1, 
executive secretary and general manager 
of the National Chinchilla Breeders of 
America, Inc. and the Farmers’ Chin- 
chilla Cooperative Association, Inc., with 
offices at 118 First Ave., Salt Lake City, 
Utah. 


Burton A. Petersen has been named sales 
promotional manager of the meat pack- 
ing industry department of The Diversey 
Corp. of Chicago. Diversey also an- 
nounced the purchase of Selcon Engi- 
neering and Chemical Co. of Chippewa 
Falls, Wis. The Selcon purchase will pro- 
vide added manufacturing facilities foi 
Diversey’s electronic solution 
and chemicals. 


1 
controls 


P. E. Petty, vice president and director 
of Swift & Co., Chicago, has taken over 
the duties of pork operations chief left 
vacant by the death of Nathan B. Swift 
in August. Petty will continue to be in 
charge of the company’s export business. 
Porter M. Jarvis will take over Petty’s 
former duties in supervising industrial 
and public relations and agricultural re 
search departments. 


William C. Messinger is the new secretary 
of Chain Belt Co. of Milwaukee, succeed- 
ing George D. Gilbert, who has retired. 
Other personnel news at Chain Belt: Ed- 
ward M. Rhodes was promoted to man- 
ager and Roland V. Poisson to sales 
manager of Baldwin-Duckworth division, 
A. R. Abelt was appointed vice president 
—sales, George W. Woodland was ap- 
pointed manager of field forces for in 
dustrial divisions, Gilbert J. Schuelke is 
now sales manager of chain and transmis- 
sion division, and R. V. Krikorian was 
made manager of ordnance division 
Chain Belt also recently opened a new 
Philadelphia warehouse and district sales 
office. 


George P. Meade has been named “Man 
of the Year” by the American Chemical 
Society’s carbohydrate division. Meade is 
co-author of a reference book on sugar 
technology and manager of Colonial Su- 
gar Co.’s refinery at Gramercy, La. 


G. H. MeVean was elected to the newly 
created post of vice president of Canadi- 
an operations of American Can Co. He 
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P. E. Petty W. Messinger 


succeeds Gordon Mann, who retired as 
general manager of the Canadian division 
after 34 years of service with Canco. Dr. 
Berton S. Clark, scientific director of the 
company, has been appointed a member 
of the food and nutrition board of the 
National Research Council. 


Edward F. Wilson has been elected 
chairman of the board of Wilson & Co., 
Chicago, to succeed his father, Thomas 
E. Wilson, who has retired. James D. 
Cooney is new Wilson & Co. president 


Continental Can Co. of New York City 
has named Jack S. Lee district sales man 
ager of its Cleveland paper container of 
fice and Frederick O. Horne district sales 
manager of its Southwest district paper 
container office at Dallas. 


A third expansion move this year was un 
dertaken by American-Marietta Co. of 
Chicago with the acquisition of controll- 
ing interest in Universal Concrete Pipe 
Co. of Columbus, Ohio. Including the 
Universal plants, American-Marietta now 
has 32 plants producing concrete pipe 


Dave Mott was appointed Michigan sales 
representative for Wm. J. Stange Co., 
Chicago. Mott replaces Tom Flynn, who 
recently joined the staff of a meat packer 


Iwo new members have been added to 
the staff of the testing laboratory of 
National Sanitation Foundation, Ann 
Arbor, Mich. They are: Charles A. Farish, 
former director of sanitation for the South 
Carolina state board of health, and Jack 
McAllister, a graduate of the University 
of Michigan’s school of public health 


Robert M. Davenport has left the Ameri 
can Meat Institute Foundation to become 
technical director and associate sales 
manager in charge of industrial sales for 
Diamond Crystal Salt Co., St. Clair 
Mich 


‘Three executive promotions were mace 
recently by Oakite Products, Inc. of New 
York City. They are: J. J. Basch, now 
manager of research and product develop 
ment; E. H. Steif, now assistant secretary 
and a member of the board of directors 
and W. A. Baltzell, now assistant sales 
manager 


G. P. Meade G. H. McVean 


Trade mark and brand name of Steele- 
Wedles Co. have been purchased by C. F. 
Emling Co. and Morton Products Co. 
All firms are located in Chicago. To pre- 
serve the 91-year-old Savoy label, Em- 
ling and Morton have formed a new 
corporation known as Savoy Foods Inc. 
Walter S. Morton will be president, N. 
Harry Emling will be executive vice 
president and sec retary, and Emil Kosit- 
chek will be vice president in charge of 
sales and purchases for the new firm. 


D. E. McCulley Co. of Omaha has been 
appointed exclusive representative for the 
sale of its self-contained boiler equip 
ment in Western Iowa and Central and 
Eastern Nebraska, Cleaver-Brooks Co. of 
Milwaukee reports 


Cor Vissers is the new division manager, 
Mountain States production division, for 
Associated Seed Growers, Inc. of New 
Haven, Conn. With headquarters in Filer, 
Idaho, Vissers will supervise Asgrow 
production in Idaho, Montana, Nebraska, 
Wyoming, Eastern Washington, and Ore- 


gon 


rhis month Gerber Products Co., Fre- 
mont, Mich., celebrates its 25th year in 
the baby foods business. Publicity mate- 
rial is being widely distributed, and a 
96-page book, entitled “The Story of an 
Idea,” has been published on the firm's 
history. 


Morton Salt Co. has named Neil Neun- 
herz assistant general sales manager with 
home offices in Chicago. Neunherz for- 
merly was product development manager 


for Morton 


Kraft Foods Co. of Chicago plans to build 
a new food processing plant at New Ulm, 
Minn. Also at Kraft: H. L. Bergren, as- 
sistant general sales manager, died re- 


cently. His successor has not yet been 
named 


J. W. Sale, who helped formulate stand- 
ards of identity for preserves, jam, jelly 
nd fruit butter, according to the Na- 


tional Preservers Association, has retired 
from the FDA 


New flavor chemusts for Dodge & Olcott, 
Inc. of New York City: Willem Lasthuy- 
sen, Charles Dwyer, and Jack Hohhof. 
Also, James A. Dugan has been made a 
member of the D&O sales staff. 





Let us measure you three ways for 


hand-tailored food can service 


When you name Continental your supplier of cans, we treat you as if you were our 
only customer. We hand-tailor our deliveries, research and engineering to your par- 
ticular needs. We do our level best to do things your way. If you'd like this kind of 


service, why not call in a Continental man today. 


DELIVERY. Continental makes more than RESEARCH. The services of a superior ENGINEERING. Continental package ma- 
250 standard sizes and styles of packers central laboratory and conveniently lo- chinery experts are always on call to help 
cans. They're shipped fast from plants in cated field laboratories are always avail- set up packing lines for customers, super- 
or near every food-growing section of the able to help customers solve processing vise preventive maintenance, and suggest 
United States. and packaging problems. ways to reduce costs. 


CONTINENTAL CAN COMPANY 


CONTINENTAL CAN BUILDING 
100 EAST 42ND STREET * NEW YORK 17, N. Y. 


E 


Eastern Div.: 100 E. 42nd St., New York 17 © Central Div.: 135 So. LaSalle St., Chicago 3 Pacific Div.: Russ Building, San Francisco 4 J 


14 FOOD PACKER 





crow Food Packer 


CANNING e 


BETWEEN THE 


HAWAII'S PINEAPPLE INDUSTRY leaders met August 17 at a luncheon 
in Honolulu to honor Carlos Campbell (center), executive secretary of 
the National Canners Association, Washington, 
spent 10 days in Hawaii discussing industry and association matters with 
executives of Pineapple Growers Association member companies. He is 
shown here with Robert Cushing (left), director of the Pineapple Research 
Institute, and Elvon Musick (right) Pineapple Growers Assn. president 


“Show of Shows” CM&SA 
theme for 1954 exhibit 


“The Canning Industry's Show of 
Shows, A Show Like TV—To Hear and 
See” has been announced as the theme 
of the 47th annual exhibit of the Can 
ning Machinery & Supplies Associa 
tion, according to Hal Johnston, 
president. The exhibit will be held at 
Atlantic City, N. J., January 23-27, in 
conjunction with the National Can- 
ners Convention and the convention 
of the National Food Brokers Associa- 
tion. 

The program of technical confer 
ences for the 1954 meeting has been 
expanded and will be announced soon 
by the NCA and CM&SA., 

The following events have been an- 
nounced: CM&SA past presidents’ din 
ner, Friday, Jan. 22, 7:30 p.m., West 
Room, Claridge Hotel. 

Forty Niners, fifth annual meeting, 
Friday, Jan. 22, 5 p.m., Board Room, 
Claridge Hotel. First annual 49ers 
service award to be made at 5:30 p.m. 
followed by the annual cocktail party 
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D. C. Mr. Campbell 
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FREEZING 


LINES 


HERES 


FINDING NEW WAYS TO USE CHERRIES as a food was the theme of 
a meeting held recently at Michigan State College and attended by 
growers and bakery, hotel, and restaurant representatives. Shown here, 
left to right, are: Wm. Powell, National Red Cherry Institute; J. M 
Eagen, Proctor & Gamble Co.; D. W. Reynolds, Reynolds Bros., Inc.; 
Garry Morgan, Institute president; vice-president Ben Batchelor; and 
Joseph Writt, president of Wisconsin Cherry Commission 


Proctor & 


Gamble was host to the meeting. More than 100 persons attended 


in the Claridge Park Lounge at 6 p.m. 
Old Guard Society's informal cock 
tail party and buffet supper, Saturday, 
Jan, 23, at 6 p.m., in the Park Lounge 
and Trimble Hall, Claridge Hotel. 
The 1954 Sunday evening musicale, 
Sunday, Jan. 24, 8 p.m., Warner's 
Theatre, on the Boardwalk. Musicale 
program will be announced shortly. 
Young Guard Monday, 
Jan, 25, 30 p.m., American Room, 
Hotel Traymore 
CM&SA Caribbean Cruise, Tues 
day, Jan. 26; Captain’s dinner, 7 p.m 
Chalfonte Hotel; Shore Party, 9 p.m 
Haddon Hall 


banquet, 


Knaub announces Tri- 
State activities 


Glenn E. Knaub, president of Tri 
State Packers’ Association, Inc., an 
nounces the following meeting dates 
and places for the Association in the 
coming year: 

The 5lst annual convention, which 
will celebrate the Association’s first 50 


vears of service to the canning and 
freezing industry, will be held Dee. 
3 & 4 at Haddon Hall in Atlantic City. 

Preceding the convention by one 
day the Association’s annual sales 
school will be held at the same hotel 
on Dec. 9 

Phe annual canners fieldmen’s 
school will be held at Rutgers Univer 
sity, New Brunswick, N. J., on Feb- 
ruary 8-9. The Universities of 
Maryland and Delaware are cooperat- 
ing in planning and staffing this 
S¢ hool 

lentative dates 
selected for the spring meeting, to be 


held in Philadelphia 


in March have been 


Two Pennsylvania firms 
not associated with the 
industry 

The Pennsylvania <!anners Associa 
tion, through its secretary, C. W. 
York. has announced that two canning 
mmpanies, listing addresses in Penn- 
\ ly iia ire 


not in good standing with 





the PCA. The two companies are: The 
National Canners and Packers Ex 
change, address listed at P. O, Box 
202, York, Pa.; and The Associated 
Canners Cooperative, address listed at 
P. O. Box 147, Hanover, Pa. 

Phe Pennsylvania Association wishes 
it to be known that “These companies 
are not canners and/or packers of 
Pennsylvania products. They are not 

representative of the Pennsylvania 
Canning Industry, and they do not 
represent either the businesses or the 


produc ts as they purport to do.” 


“Mr. Blue Lake”’ 


©. I. Chase, vice-president, Paulus 
Bros. Packing Co., Salem, Ore., and 
president of the Associated Blue Lake 
Green Bean Canners, Inc., introduces 
“Mr. Blue Lake” to F, M. Jones, man 
ager of the 
Stayton, Ove 
president of the Green Bean Associa- 
tion, Mr. Blue Lake keynotes the new 
fall-winter consumer advertising pro 


Stayton Canning Co., 
and who is also vice 


gram of the association. 


Chicago takes option 
on Monarch building 


Nathan Cummings, chairman of the 
board of Consolidated Grocers Corp., 
has announced that the Chicago City 
Council has approved a bond issue and 
i lease containing a purchase option 
on one of Chicago's landmarks, the 
Monarch Finer Foods building at 325- 
27 N. La Salle St. Monarch Finer 
Foods is a division of Consolidated 
Grocers Corp. The stipulated price in 
the purchase option is $2,130,000, 


Groups to promote 
pears again in ‘54 

Che Bartlett Pear industry of Wash 
ington, Oregon, and California. will 
join efforts again in 1954 to promote 
canned Bartlett pears on a national 
scale, according to information from 
the Washington State Fruit Commis 
sion, Yakima, Wash., 


one of the par 


16 


ticipating groups. In Oregon the 
campaign is sponsored primarily by 
the Hood River and Medford pear in 
dustry, and in California by the Calif 
ornia Canned Pear Advisory Board. 
The Seattle office of Pacific National 
Advertising is retained as the agency. 

National and regional food service 
industry magazines will be used to 
promote canned pears to volume buy 
ers in the restaurant and _ institutions 
media will be 
used in selected market areas, with 
promotion on an intensified scale, 

A January dating has been set for 
the start of the $100,000 campaign. 

Go-ahead plans for 1954 follow a 


field, and consumer 


successful pilot campaign, jointly car- 
ried on in 1953 by growers of the three 


areas, 


ALCOA dedicates new 
aluminum skyscraper 


America’s first aluminum skyscraper 

the 410-foot Alcoa Building in the 
heart of Pittsburgh’s Golden Triangle 

was dedicated September 15, mark- 
ing completion of the lightest building 
for its size ever built. Twenty-five 
floors of the ultra-modern, 30-story 
structure are now occupied by Alumi- 
num Co. of America; the balance has 
been rented to tenants, 

Begun in May 1950, the Alcoa 
Building can rightly claim more build 
ing innovations than any other struc 
ture of modern times. Its exterior walls 
are sheathed with hundreds of 6 x 12 
foot aluminum panels. Its aluminum 
windows—four feet square—are re 
versed for cleaning from inside the 
building; weather is kept out by means 
of an inflatable rubber tube recessed 
in the window’s aluminum frame. 

Completely air-conditioned, the 
buildings’ offices are heated and cooled 
from aluminum ceilings. All electrical 
wiring and most of the plumbing is 
iluminum, as are lighting fixtures, 


elevator cabs, partition framing, and 
many thousands of pounds of interior 
trim. 


Robinson publishes 
shrimp label book 


Robinson Canning Co., leading crab 
meat and shrimp packers at Westwego, 
La., has assembled all available infor- 
mation on labeling canned shrimp and 
oysters and has published it under the 
title, “Labeling canned shrimp and 
oysters.” 

Included in the bulletin are two 
pages of illustrations of model labels 
as designed by the Label Manufac- 
turers National Association. Food and 
Drug Administration and the labeling 
division of National Canners Associa 
tion reviewed the bulletin prior to 
publication, according to H. R. Robin 
son, vice-president. Copies of the bul 
letin are available without cost from 
the company. 


Massachusetts to offer 
degrees in fisheries 
technology and food 
management 


New, four-year undergraduate pro- 
leading to the bachelor of 
science degree in fisheries technology 
and in food management will be set 
up at the University of Massachusetts 
this fall, Dr. Dale H. Sieling, dean of 
agriculture and horticulture has an- 
nounced. 


grams 


Both curricula will be administered 
by the food technology department, 
headed by Dr. Carl R. Fellers. The 
food management course will be 
separate from a two-year non-degree 
course now offered by the same de- 
partment, Dr. Sieling said, 

The fisheries technology program 
will be offered in response to urging 
by civic, industrial and educational 
agencies in New England seaboard 
cities. At present, the only Fisheries 
School in the United States is located 
on the west coast at the University of 
Washington. 


Cuyler opens used 
machinery department 
Otto W. Cuyler, Inc. of Webster, 


N. Y., brokers of frozen foods and can- 
ners supplies, has opened a new de- 


partment, “used canning machinery,” 
under the able management of Vernon 
J. Snyder, long experienced with New 
York canning companies and engineer- 
ing concerns, Facilities are being in- 
stalled for complete overhauling and 
rebuilding of food machinery. O. W. 
Cuyler has been handling used can- 
ning machinery for the past 30 years. 
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Warehousing 


. 


Fig. 1 


This 595-foot long overhead conveyor carries sealed cans of 
sauce and slices from processing plant to warehouse (background 


Fig. 2.—Cans of sliced apples that have cooled in the open-air shed 
for 24 hours are unscrambled and sent to the warehouse for labeling 


Note line (left) of No 


Shenandoah Valley's new warehouse 


Less fire hazard, ample storage space, and convenient 


shipping facilities are advantages of the new building 


TO KEEP PACE WITH ITS EXPANDING 
apple-products production — facilities, 
the Shenandoah Valley Apple Cide1 
& Vinegar Corporation at Winchester, 
Virginia, built a new warehouse and 
cooling system in 1950. The building 
is 150 x 135 feet in size, built of brick 
faced cinder block and has a wood 
roof. Twelve windows placed on the 
four sides near the top of the build 
ing give plenty of light and | assure 
adequate ventilation in the summer 
months, Capacity is 240,000 cases of 
No. 10 cans, 
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After the cans are sealed in the 


factory, they are conveyed in a con 
tinuous operation via a 595-foot long 
overhead conveyor to the warehous« 
Fig. 1). This conveyor handles two 
lines of No 
303-size. At the edge of the ware 
the No 
shunted to an outside cooling shed 
Here they are 
racks, six cans to the rack, where 


10 cans and one line of 
house 10. sliced apples al 
stacked in wood can 
they cool] in the open air for 24 hours 


The following day, these cans are 
dumped from the racks onto a Chis 


10 cans leaving the shed 


- o 


. 


Fig. 3.—This company-designed and built tank, 150 feet long, cools two 
can sizes of apple sauce. Each can is in the cooler for 57 minutes 


How this pioneer Virginia firm, 
once a small vinegar packer, 
became one of the Nation’s out- 
standing apple processors, was 
told in the June 1953 issue of 
FOOD PACKER. 


Fig. 2 


holm-Ryder can unscrambler 
ind from there ther 
house. The same convevor line takes 
through the Chisholm-Ryder 


into the ware 


them 
labeler 

Sauce in both can sizes flows from 
the outside conveyor into the 150 
foot long cooling tank located adja 
Fig. 3 The 
cans are in this cooler for 57 
Another conveyor installed at right 
ingles to the cooler picks up the cans 
is thev leave the tank ind takes them 
into the far end of the 
Here, they are stacked on wood racks 


cans to the rack ind allowed to 


cent to the warehouse 


minutes 


warehouse 


et for 24 hours, This permits thor 
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Glasspacking 


j ia 


eee 
FIG. 2.—The glass cleaner (left); and capper (right); filler is located 
behind capper. Note mirror that makes it easy to see that caps are 
flowing. ae 


FIG. 1.—The beginning of Saver’s new packaging line. Girls place empty 
bottles on the conveyor that takes them into the automatic glass cleaner 


fiG. 3.—the 3U-nead rotary tiller, shown from rear of line. Entire line 
has a capacity of up to 130 bottles a minute of various extracts 


FIG. 4.—Next the filled and capped bottles pass through the Duplex 
automatic labeler, which, unattended, labels them at regular line speeds. 


designed for speed and efficiency. 
In operation of the line, empty bot 

Sauer’s new extract packaging line des. ase taken. foam the. os 
(Figure 1) and placed on the conveyor 
that leads into the Rota Cleaner. This 
i that auto 
matically cleans bottles up to and in 
cluding the size. As the 
bottles are rotated to an inverted posi 
tion (Figure 2, left, 
with front cover removed), they are 
subjected to an internal blast of dry 
air which removes all dust and foreign 


cartons 


ss ? . . . ‘ é tl ; g t 
New, ‘‘close-coupled’’ Pneumatic line gives pioneer WD Rin’ nes: eden es ages 


Richmond extract firm higher speed and efficiency ee 


show S cleaner 


$65.000 COUPLED” Located in four-story 


line 


“CLOSI 
that 


one 


\ NEW 
packaging 


the modern particles from the containers into a 


handles five Sauer building in Richmond’s central receptacle beneath the conveyor, Bot 
ind one-half 


bottles — of 


eighths-ounce, manufacturing area, the new line con tles are returned to an upright position 


ounce, and three-ounce sists of a Pneumatic Scale Corp, glass at the completion of the cleaning cycle 


extracts 


at speeds up to 130 bottles 
per minute is the latest addition at the 
C. F. Sauer Co., 
spice firm in Richmond, Virginia. 


pioneer extract and 


18 


cleaner, filler, capper, and labeler, and 
an R. A. Jones & Co. “constant motion” 
cartoner. The entire line is arranged 
in a straight, compact line, and was 


and are delivered, evenly spaced, onto 
the discharge conveyor, 

They into the 30-head 
rotary vacuum filler for filling, then 


go directly 
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Mrs. Helen Saver Will, company treasurer, is 
Saver executives, left to right: C. F 
advertising manager; Victor Furbringer, sales 


Cordle, secretary. The company has operated in Richmond for 66 years 


are conveyed the short distance to the 
four-head automatic capper (Figure 2 
right) that applies screw caps. Figure 
3 shows the rotary filler from the rear 
of the line. The Nash Hytor 
(right, bottom) is driven by 
h.p. motor. 


pump 
a three 


Next the filled and capped bottles 
pass through the Duplex automatic 
labeler which, unattended, labels the 
tiny bottles at the same speeds used 
for filling and capping (Figure 4). 
These bottles now flow into the Jones 
cartoner (front cover). Here the car 
tons are fed from the flat position to 
the opener, which squares up the car- 
ton, tucks in flaps on one end, and 
synchronizes the cartons with the in 
coming bottles. The cartoner is equip 


ped with an 


automatic overload 


release that prevents any jamming o1 
breakage due to an oversized load. 


The tucking mechanism operates in 
four steps, In step 1, the tuck flap is 
broken evenly exactly on its score. In 
step 2, a blade pierces the full width 
of the carton producing a definite and 
uniform opening to receive the tuck 
flap. One corner of the tuck flap is 
first eased into the carton in step 3 
eliminating all possibility of stubbing. 
Step 4 completes the tucking, and 
squares the ends of the carton. The 
cartoned bottles are then inserted into 
dozen containers and the dozen con 
tainers in turn are 
lar-sized 
shipping. 


packed into regu 
lithographed cases for 


Glass containers are furnished by 
Owens-Illinois Glass Co. and Knox 
Glass Associates. All caps are furnished 
by Owens-Illinois. 


This new line, « speci ily designed 
for limited-space areas, now handles 
all of the Sauer products in the five 
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surrounded by other 
Saver III, president; Don Martin 
manager; and L. P 


eighths-ounce ne and one-half 


ounce, and three-ounce sizes, The 
older packaging line, located adjacent 
to the new one, handles one- and 
two-ounce containers and is also used 
is a standby for the new line. 

Sauer officials are enthusiastic over 
the compact, efficient system and 
praise its speed and lack of jams. “It 
imply takes care of extra production 
needed for our expanding sales, and 
in addition we are making substantial 
savings in packing time and labor,” 
says Conrad Sauer III, president of the 


firm 


Won highest awards 


This newest addition to the manu 
facturing facilities of “The House of 
Sauer” marks 


provement for 1 company that has had 


mother significant im 
i distinguished record of progress du 
ing the past 66 vears. C, F. Sauer, St 
born in Richmond on October 13 
1866, worked in a drug store as a 
vouth. Her: he 


of \ inilla he in 


often studied the ja 
ind sought a way to 
make this flavoring 


isily aecessibl 


important more 
to the public, This 
combined with the thought of 


more profitable career than dispen 


ce sire 


sing drug products, lead to his experi 
mentation with extract formulas. In 
ISS7, at the age of 21, Mr. Sauer 
founded the business. 

Mr. Sauer’s remarkable 
not only in packing high quality prod 


ingenuity 


merchandising them 
made the Sauer 
United 
States and in many parts of the world 
His business grew steadily until he 
was the largest packer of extracts and 
spices in the United States. He car 
ried his products to the important 


ucts. but il on 
through the vears, 


name a house h Id word in the 


Modern Saver plant, 2000 W. Broad St., Richmond, covers half a city 
block, and is known far and wide for its beauty and attractive land 
scaping. Shown here are the tulip gardens in full bloom. Unique in 
food plants, this beauty has helped make the Saver plant a landmark 


[ S. and 
and the “verdict of the juries” 


international expositions, 
was itt 
his favor time after time. Sauer prod 
ucts have won 19 highest awards in 


this country and in foreign countries 


This steady expansion program eventu 


ally led to the construction of the 
beautiful building 
cupied by the company. The unusual 
landscaping and flower gardens sui 
rounding this building are known and 
admired throughout the South. 

Mr. Sauer 1927 and was 
succeeded by his son, C. F. Sauer, Jr. 
The latter passed away in January 
1953, and a third generation Sauer, 
C. F. “Connie” II, was elected presi 
dent. His brother, Tremaine E. A 
Sauer, is vice-president. Mrs. Helen 
Sauer Will, sister of C. F. Sauer, Jr., 
is treasurer of the company; L. P 
Cordle is Don Martin is 
advertising manager, and Victor Fur 
bringer is sales manager. Dr. R. J. 
Marks, who has been with the com 
pany for 53 


factory now oc 


died in 


secretary: 


vears, is in charge of 
quality control activities. Sauer men 
re recognized as leaders in their field, 
ind the company is a member of the 
Flavoring Extract Manufacturers As 
sociation and the American Spice 
I ide Assoc iation 


The exotic ind pungent aroma of 


flavorings and spices emanating from 
the Richmond pl int gives a good idea 
of the wide variety of products packed 
by the These 
include 19 kinds of pure extracts, with 

inilla and lemon as volume leaders 
13 kinds of imitation extracts; 23 kinds 
17 kinds of whole 


and several liquid and pow- 


Sauer ¢ MN pPany today 


if ground spices 
spices 
dered food colors 

Early in the 


iftermath of his drug store experience 


business, and as an 


(Continued on page 41) 





Fire prevention 


wa * a f™ 


ns . 1% ~ 


“INCOMBUSTIBLE CONSTRUCTION 


ay 


Photos courtesy Lansing B. Warner 


incombustible contents.” General 


Motors Detroit transmission plant was generally thought immune to 
major fire damage. Yet it burned. Cost: 50 million dollars in property 


damage 


THE MORNING AFTER. Thirty-four acres of ruins. Lack of fire walls was 
a major factor in this unprecedented destruction by fire to a single 
plant. A new loss record for single-building fire was created. 


it shouldn't have happened! 


800 million dollars a year 


12,000 humans 


losses 


caused by fires that “should not have happened”’ 


THE LARGEST SINGLE-BUILDING fire in 
United States or Canadian history 
blazed its way into the records August 
12 when the huge General Motors 
transmission plant in suburban Detroit 
burned—in broad daylight. Property 
damage alone is estimated at 50 mil 
lion dollars—with insurance of about 
32 million dollars. The value of lost 
production—uninsured—will be enor 
mous, despite day and night efforts 
being 
Transmissions for three of the most 


expended on reconstruction. 


Cc. M. WESTERMAN 


Chief Engineer 
Lansing B. Warner, Inc. 


popular makes of General Motors cars 
as well as for several other car manu- 
facturers were made in the destroyed 
plant. The business interruption loss 
was not insured, presumably, because 
this new modern plant was considered 
incapable of being seriously crippled 
by fire. 

The catastrophe dwarfs all previous 
single-plant fires, the next largest be- 


ing the $17 million loss to a Monsanto 
Chemical Co. plant in Texas City, 
Texas. That holocaust occurred in 
1947 after a waterfront explosion 
which virtually wrecked the entire 
town. Aside from its record breaking 
proportions, the General Motors fire is 
of grim interest not only to underwrit- 
ers but to industrial property owners 
is well, for here indeed is the fire that 
by all normal standards should not 
have happened. 

This plant—situated in Livonia 
Township, just outside Detroit—was a 
modern, one story structure only four 
years old, currently being expanded by 
the erection of a $4 million addition. 
Walls of the building were masonry 
with metal frame windows, insulated 
steel deck roof on steel supports, con- 
crete floor laid on grade and largely 
covered by creosoted wood blocks. 
The building, covering 34 acres under 
one roof-1800 feet in its longest di- 
mension—housed machine tools and 
other equipment used for making Gen- 
eral Motors transmissions. About 15% 
of the area contained combustible 
stock and supplies. These areas were 
protected by automatic sprinklers. To 
the casual observer there was nothing 
in the main body of the plant to burn. 
Yet when a fire was started in a tank 
containing a flammable cleaning sol- 
vent by a spark from a careless con- 
struction welder’s torch, the fire spread 
so rapidly that employees attempting 
to fight the fire in its incipiency soon 
had to run for it—four employees lost 
their lives. 

Hot tar, dripping into the building 
from a double layer, asphalt-on-felt 
roof, created an inferno, touching off 
fires in machine oil reservoirs and sev- 
eral scattered tanks containing flam- 
mable cleaning and processing liquids. 
Firemen confronted by the enormous 
unbroken areas were unable to estab- 
lish a point of attack inside of the 
building despite several efforts and 
finally confined their efforts to pro- 
tecting adjoining structures. 

What combination of circumstances 
made this unprecedented fire possible? 
While all of the facts are not yet 
known, certain defects in the chain of 
protection are obvious, The welder 
whose torch touched off the fire should 
not have been working over or near 
combustible materials. Had the build- 
ing been divided into separate areas 
by well parapetted walls, the loss prob- 
ably could have been confined to the 
area in which the fire originated. Com- 
bustible liquids in open tanks even 
though of relatively small size might 
all have been equipped with automatic 
fire extinguishing devices. Employees 
might have been better trained for 
more effective fire fighting with hand 
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An Oregon canning plant at the height of a fire which entirely de 
stroyed the property—predominantly of reinforced concrete construction 
A wooden roof and two frame wings contributed to the fire destruction 


extinguishers during the initial stages 
of the fire. One can visualize a numbe1 
if loss prevention possibilities—but the 
horse had already been stolen! 

The salient feature of this tremen- 
dously wasteful and costly fire is that 
it actually happened—to a plant con- 
sidered unburnable, a modern, indus- 
trial giant operated by one of ow 
largest and most successful blue-chip 
concerns. It’s a record breaking fire 
that is giving many an underwriter 
the jim jams and is bound to make 
the self-insured property owner take a 
close look at his “fireproof, indestructi 
ble” plant. It will have repercussions 
for many years to come. 

In a lesser degree, fires that 
“shouldn't have happened” do happen 
and with dismaying frequency week 
in and week out. A three-story, rein- 
forced concrete canning factory 
burned recently in Oregon, The wood 


plank roof and two one story wings of 


combustible construction on either 
side of the main building were, to the 
untrained observer, the only damage 
able portions. “The concrete could not 
burn.” After the fire, the frame of the 
reinforced concrete building remained 
standing and appeared quite intact 
much to the gratification of the insur- 
ance adjusters. But—engineers’ tests 
showed the frame was structurally un 
sound—rendering the building a com 
plete and total Joss. 

A large, modern wholesale grocers 
warehouse in the very heart ot San 
Francisco was virtually destroyed by 
fire not so long ago, even though di 
vided by masonry walls into five sepa 
rate and approximately equal areas. 
Fire starting at one end of the build 
ing leaped across insufficiently-high 
fire wall parapets, swept through un- 
protected air conditioning ducts that 
penetrated the division walls. The 
premises were protected by an auto 
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matic fire alarm system and the fire 
department station was less than two 
blocks away! The fire shouldn't have 
happened—but it did. 

A four-story brick, food products 
warehouse in downtown Philadelphia, 
fully equipped with automatic sprink 
lers, burned out not long ago. Fire 
in an adjoining building ignited the 
roof of the warehouse—sprinklers op 
erated but could not reach the top 
side roof fire. The water supply was 
soon overtaxed forgot to 
pump water into the sprinkler system 
to reinforce the fading city pressure 
and the fire proceeded to gut the 
building right down to the sub-bas« 
ment. Think lightning does not strike 
twice? Within nine 
months the same building—almost re 


firemen 


the same plac ( 


constructed and partially occupied 
igain burned to the ground—in the 
daytime mind you and under metro 
politan Philadelphia fire department 
protection (a fire department. station 
was about a block away). Fire ong 


nating in the shipping clerk's office 


spread unnoticed up unprotected stair 


and elevator openings to create a tast 
spreading, uncontrolable fire. Water 
had not vet been turned into. the 
sprinkler system being installed. By 
the time the fire department arrived 
the entire building was involved in 
flames. The insurance adjusters had 
to start all over again! 

Examples of fires that should not 
have “gotten away” are commonplace 
in fire insurance claim files. They rep 
resent a sizeable part of the annual 
fire waste that currently is running in 
excess of SSOO m Ilion 600,000 build 
ing fires a vear, 275 large loss fires 
(1952) $250,000 each 
12.000 human beings killed by fire 


figures that all 


exceeding 
annually. These are 
thinking people must ponder seriously. 
They represent irreplaceable Joss in 


Here's the plant a few days after the fire. The reinforced concrete 
structure looks perfectly good to the passerby—but engineers con- 
demned it as unsound because fire temperature had hurt it structurally 


lives and property—most of which 
could have been prevented, should not 


have happened 


Fire Prevention Week this veat 
October 4-10—should be an occasion 
to reflect on our rather shameful fire 
record in these United States. The 
fire causes are well known and are 
the Sarmmne Veal atter year defects Ith 
electrical equipment careless smok 
ing, careless welders, defective heating 
equipment, unguarded processing haz 
factors 


ards—and the contributory 


large areas, concentrated values, un 
protected floor openings, fast burning 
construction, inadequate fire fighting 
equipment, untrained employees. Our 
toleration of these causes points to 
carelessness—carelessness on the part 
of management, carelessness on the 
part of employees, Interested, posi 
tive acting management creates alert 
employees and both attitudes dispel 
lackadaisical thinking about potential 
ly destructive fire hazards inherent to 
every property 
Fire insurance companies, acutely 
aware of the tragic toll taken in Na 
tional treasure each year, are increas 
ingly active in their fire prevention 
efforts. As part of this effort, for ex 
imple the 


writers company 


tains a taff of — fire 


rrbtlte 
protection 


Inspector trained to spot potential 


fire causes and recommend corrective 
neasures—who are constantly hunting 
ut the fire hazards that stalk our food 


processing plants. It is a wise opera 


tor heeding the voice of experience 


vho listens to an inventory 


ot hazards 
made by one of these men on the op 
erators own plant—and then does 


something about it 





Quality Cont 


Clinic 


the color 
grading of recently an 
nounced by the Macbeth Corporation 
rhe company has 


Macbeth-Munsell 


two 


THE LATEST APPROACH to 


foods was 


combined in its 
Disk 


concepts of 


Colorimetet 
fundamental color 
evaluation: the use of a standardized 
light source and a color standard for 
sample matching. 

The development of the Macbeth 
Munsell Disk Colorimetet 
project of considerable interest to my 
1951, Gould 
and Krantz! reported on a fluorescent 
lighted color 
for the 
juice, Last year I discussed an adapted 


Macbeth (BB x 36) 


grading of juices, 


has been al 


associates and me. In 


box with four spinners 


color) matching of tomato 


for color 


This 


unit is an outgrowth of these previous 


unit 
tomato new 


studies on color grading In the 


Table 1. Munsell color percentages for 


Red Y 


2.6/13) (2° 


Score 
points (5K 


28! 
2K? 
24.5! 


yQ° 
aa)" 


WILBUR A.GOULD, PH.D. 


Ohio State University 


EDITOR 


A practical approach to color 


grading of tomato & other food 


products with a disk colorimeter 


New Macbeth-Munsell colorimeter embodies 


latest principles of disk colorimetry 


The new Macbeth-Munsell colorimeter, shown here, has been adopted 
by the U. S. Department of Agriculture for the grading of tomato 


products. 


development of the Macbeth 
Munsell Disk Colorimeter, many indi 
viduals were consulted; officials of the 
U.S. Department of Agriculture, the 
Macbeth Corporation, and the Mun 
sell Company worked closely with me. 

The new colorimeter is a more re 
fined than the two 
tioned above, and embodies the latest 
principles known in disk colorimetry 
Further, this 
especially for 


new 


instrument men 


unit developed 
the 


tomato products, such as tomato juice, 


wis 
color grading ol 
tomato pulp (puree), tomato catsup, 
tomato paste, chili sauce and tomato 
sauce. The new unit has been adopted 
by the U.S Agricul 


ture for the grading of tomato prod 


Department of 


ucts. 
For 


color ot 


close control or evaluation of 


any sample, disks can be 


scoring tomato juice. 


Black® 


ellow 


YR 12) 


16.34 


3 5.3 
2) 0 0 
24.5 8.25 8.2! 
28 9.5 


. 
9.5 


_ 


*Any combination of neutral black and 
ind high temperature, short-time sterilize 
necessary to match the sample; 
juice a greater percentage of black may 
'Percentages determined by 


Minimum standards established by the 


22 


gray is allowed. For ‘cold break’ extracted 
d juice a greater percentage of gray may be 


and for ‘hot break’ extracted and conventional processed 


be necessary to match the sample 


interpolation and research 


US 


Department of Agriculture 


established for specific score points of 
different Table I the 


Munsell color percentages for scoring 


grades. gives 
tomato juice as suggested in the first 
report on the use of the Munsell Disk 
Colorimeter'. Similar disks could be 
established for other tomato products 
enabling the packer to score samples 
within a specific range if desired, in 
addition to comparing to the mini 
mum U.S.D.A. standards 


Description of 
Macbeth-Munsell Colorimeter 


The unit consists of an arrangement 
of two spinning disks mounted direct 
light 


con 


ly beneath a color-corrected 


source with controlled viewing 
ditions. It is essential that these varia 
bles be reduced to constants in ordet 
that the most effective and consistent 
color grading may be done. The light 
source is composed of two R40 300 
watt reflector flood lamps used with 
Macbeth daylight filters. The 


light source and filter combination is 


two 74” 


mounted on a deck in the upper por 
tion of the unit and is enclosed with 
a special non-selective diffusing glass. 
The light 
produces the closest duplication of 
north sky daylight (7500° Kelvin) 
that is commercially available. The 
filters used are carefully graded and 


source-filter combination 


selected and a code is etched on the 
rim of the filter for identification. All 


(Continued on page 26) 
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Other Familiar Venice Muid 
Quality Foods in Crown Cans 


PHILADELPHIA, 


OCTOBER 


1, 


1953 


cuic 


1co, 


Italian cookery has long endeared itself to appetites the 
world over for its tempting zest of flavor. Hence the enor- 
mous popularity of VENICE MAID Spaghetti Sauce with 
Meat, for it’s “The Real Thing’”—zestfully prepared in 
the best traditions of sunny Italy. Just heat and serve. 
VENICE MAID Spaghetti Sauce with Meat is among 


scores of distinctively different foods which entrust their 


reputation for goodness to the safeguard of Crown Can 
and friendly counsel from Crown Service. This “Crown 
combination” of Cans and Service has been the answer to 
many a packer’s problems . . . both in the development of 
successful techniques for canning unusual products and in 
making routine operations more efficient and profitable. 
Why not find out what it can do for vou? 


Crow Can 


PHILADELPHI! 
Division of 


CROWN CORK & SEAL COMPANY 


ORLANDO, BALTIMORE, NEW YORK, BOSTON, ST Louis 
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HAMILTON 
Scroll Shear 


Cuts costs by speeding output and 
saving 4-7% in tinplate. Handles 
sheets 25” to 36’ square up to 125 
strokes per minute. 


Write! 


For full information and specifi- 
cations on any Hamilton auto- 
matic can machinery, write to 
Hamilton Works, Baldwin-Lima- 
Hamilton Corporation, Hamilton, 
Ohio, 


HAMILTON Can Body Flanger 


Model 301 automatically flanges up to 300 cans per 
minute ... for round cans up to 444” diameter. 
Three other high-speed flangers for larger round 
cans and square cans. 


HAMILTON 
Bodymaker 


Designed for high speed, com- 
pletely automatic, long-run 
production of can bodies from 
2-1/16” to 44%4” in diameter 
and 2%” to 5-3/16” in height. 


BALDWIN 
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HAMILTON Duplex 
Gang Trimmer and Slitter 


Boosts production by slitting up 
to seventy 36” sheets and cutting 
them into body blanks each min- 
ute. Newly designed for less main- 
tenance and lower operating costs. 


HAMILTON Strip Feed Press HAMILTON Can Tester 


Capable of speeds above 300 cans per minute, 
model 301 automatically tests sanitary cans with 
diameters up to 4144” and heights up to 7%”. 
Model 302 tests larger cans. 


Built to last! .. . The last word in high-speed, low-main- 
tenance strip feed presses. Up to 300 strokes per minute. 


LIMA - HAMILTON 


HAMILTON WORKS * HAMILTON, OHIO 
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Pype No | 
plied 


disk colorimeters are sup 
filters 
temperature ol 


with which produce a 
7500° Kelvin 


unless otherwise specified, 


( olor 


The center section of the unit. en 


closed by two hinged doors, const 


tutes the 
(horizontal 


viewing mask 


bar) 


support 
attached to a posi 
tioning guide for a constant angle of 
viewing, The interior of the viewing 
area is painted a light neutral gray 


(Munsell N8/) 


ize the surrounding conditions when 


in order to standard 


color judgments are made. The sam 
ple holder consists of two parts which 
include a tray and a 3%" diameter x 
&” deep sample cup. The cup fits 
trav. which 


against a guide on the 


in turn, slides on to the viewing sur 
face by means of ways or tracks. The 
sample holder is constructed in this 
manner so that any samples which 
spill over from the cup will be caught 
by the tray which is easily removable 
both 


sample holder are mounted the spin 


for cleaning. On sides of the 
ning disk motors. The standard size 
of the Munsell disks 
is 3%" in diameter. These color disks 
are punched in the center with a's 


standard color 


hole which fits over the spindles of 
the spinning disk motors. The colo 
disks are held in place on the spindle 
by a knob which is a friction fit for 


the spindle, 


Operation of the Colorimeter 


Suggested rules for operation of the 

colorimeter for grading tomato prod 

ucts are listed as follows: 

1. Place the colorimeter in a position so 
that the operator does not face into 

contrasting light but not 
necessarily in a darkened room. 

2. Fill the sample cup level with the 


a strongly 


Table tl. Tomato color disk specification. 


U. S. Grade A—(U. S 


Fancy color) 


Color Notation Disk No 


Red ( 3 65°; 
Yellow ) 21 
Black 7% 


Gray Or 


S. Grad S. Standard color) 


Color Notation Disk No 
Red 
Yellow 


Black 


product and place between th 
pindles of the colorimeter 
using Grade A or Grade C disks 
spinning i ich side of the 
determine which of the three com 
bination f black and gray (Disk | 
2, of Fable Il) nearly 
like the disks with 
this combination for both A and ¢ 
for the grading comparison 
After deciding the 
gra combination tor the 
place the Grade A 
hand spindle and the 
on the right spindle. 


Ss unple 


most looks 


| 
sample and use 


black and 

product 
disk on the left 
Grade C disk 


proper 


furn on lamp and spinning motors 
viewing mask at the 
15° position and in such a manner that 
18 inches from 
a section of the sample will 


and adjust the 


when the eve is about 


the mask 
be seen through one 


mask and i Sf 


will be 


aperture of the 
tion of spinning disk 
seen alongside of it in’ the 
mask, Make 


all grading comparisons in this man 


idjacent aperture in the 


ner with the optional use of a hand 


mask 
vide what is known 
means that 
of such a mask the 

distract 


rm moved 


The hand mask is used to pro 
as “aperture col 
ors his with the use 
outside factors 


which color judgments are 
If there is a perfect color match, as 
sign score points corresponding to the 


disk 


with the 


matched, in accordance 


Other 
interpolation, 


color 
standard score points 
are assigned by using 
the two disks as reference points o1 
disks can be made up for score points 
as previously described. 

Do not adjust scores assigned even it 
they 
sample is viewed in natural daylight 
The color temperature and light en 
ergy distribution of the artificial light 
source in the colorimeter remains con- 
while that of natural daylight 
varies through a wide range, depend- 
year, 


appear to be wrong when the 


stant 


ing on time of day, time of 
latitude, atmospheric conditions, sur- 
rounding contrast and other factors. 
Extensive experimentation has proven 
that grading under these conditions 
with a constant light source of the 
proper color and_ intensity 
parable to that under the most ideal 
daylight conditions available 


is coMm- 


natural 


I Disk No. 2 Disk No. 3 


65% 65% 
21% 21% 
14% Om 
0% 14% 


I Disk No 2 
3% 
8% 
19% 
Or 


0 
) 


ind much more uniform than when 


care is not used to wait for the natura! 
davlight conditions 

The entire fie Id ot color control and 
evaluation of agricultural products 
offers great opportunities for the re 
search worker, since many problems 
still exist in regard to the actual pei 
centages of the specific color disks to 
use, The Macbeth-Munsell Disk Col 
orimeter embodies the first two funda 
that 


color 


principles should — be 
with the 


grading, evaluating or controlling the 


mental 
complied matching 
color of any product, and it is the 
first step toward the solution of some 
of the many problems in color con 
trol. The development of this disk 
colorimeter should be a welcome im 
provement by all segments of the 
industry for quality control and evalu 
ation of food products. 
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Tomato Council ties with 
Nat’l Macaroni Week 


Joining forces with a tie-in promo- 
tion of canned tomatoes and macaroni 
products during National Macaroni 
Week, October 15-24, are the Tomato 
Council, Inc., and the National Maca 
roni Institute. Here Harvey J. Jarboe, 
Harrison & Jarboe, Sherwood, Md., 
Council, 


president of the Tomato 


meets with C, M. Wolfe, Megs Maca 
roni Co., Harrisburg, publicity chair 
man and past president of the National 
Macaroni Institute, to look over cam- 
paign plans. Can Manufacturers In- 
stitute is supporting the drive with a 


national consumer publicity program. 
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Choose from ine ’s 
FAMOUS FAMILY OF 


M&S FILLERS 


os '¢ 2 
ae 


> 


cn a 
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NSURPASSED for ACCURACY 


FMC M&S Plunger Fillers have set 
new standards for high accuracy 
filling. On the basis of thousands 
of accuracy of fill tests, by weight 
testing methods, M&S Fillers are 
unsurpassed for accuracy! 


And M&S Fillers lead the field for 
versatility, too: no other fillers can 
handle as wide a range of liquid, semi- 
liquid and heavy semi-solid products. 

These fillers are engineered for 
heavy duty and long life. Operating 
parts are fully enclosed. Drive gears 
run in oil, All inspection, lubrication, 
and adjustment points are readily 
accessible. Non-corrosive metals are 
used on all contact surfaces. Special 
“‘No-Can, No-Fill” feature prevents 
product waste. 

By all comparisons, these are the 
finest fillers made — designed and 
built to perform better at lower cost. 


FMC MES 6 Pocket Fillers 
Handles virtually any liquid, semi-liquid 
or semi-solid product. Can be furnished 
for can sizes from 202102 to 610«910 
Speed: 150 CPM in small containers 


FMC M&AS 15 Pocke? Fillers 
For container sizes up to 211 « 400 
Handles citrus concentrates. baby foods 
and other semi-liquid free flowing prod 
ucts af up to 450 CPM 


FMC MES 9 Pocket Fillers 
For filling pulps, pastes and liquids in 
containers from 202x203 to 404x611 
size. Speed: up to 150 CPM on light 
liquids; 250 CPM on heavier products 


FMC MES 20 Pocket Fillers 
Delivers up to 506 "g jars or 
cans Typical products filled are tubs 
cating oil, apple auce, and cho ite 
syrup Handles containers within a range 
of 202 to 40! diameter 


| 
| 
| 


FMC M&S 10 Pocket Fillers 
Handles a host of products of varying 
consistencies from condensed milk to 
heavy dog food for containers ranging 
in size from 2022102 to 404% 604 
Speeds up to 300 CPM 


FMC M&S 30 Pocket Fillers 


Designed for baby foods and similar 


products Handles 5 to 8 ounce jars oF 
ans at speeds of 600 CPM 


Write for full information, or call your nearest FMC representative. 
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FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE . CALIFORNIA EASTERN: HOOPESTON, ILLINOIS 


TRADE MARK 





Canner's Acreage 


AMERICAN SOCIETY FOR HORTICULTURAL SCIENCE officers for the coming year are, left to 
right: F. P. Cullinan, Bureau of Plant Industry, U. S. Department of Agriculture, president; E. S. 
Haber, lowa State College, vice president; F. S. Howlett, Ohio State University, secretary-treasurer; 
and (right) S. H. Yarnell, USDA, Charleston, S. C., retiring president. 


Cullinan, Haber elected officers of ASHS 


F, P. Cutuinan, assistant chief of the 
U. S. Department of 
Bureau of Plant Industry, Soils, and 
Engineering, was elected president of 
the American Society for Horticulture 


Agriculture's 


Science at the Society's annual meet 
ing at Madison, Wis., Sept. 6-9. 

EK. S. Haber, head of the horticul 
ture department at Iowa State Col 
elected — vice-president. 
Freeman S. Howlett, head of the 
horticulture department at Ohio State 
University, was re-elected secretary 
treasurer of the Society. S. H. Yarnell, 
of the USDA’s Southeastern Vegeta 
ble Breeding Laboratory, Charleston, 
B: & 


lege, Was 


is retiring president. 


Bigger blackberries 

produced by sprays 

in OSC experiments 
Larger Thornless Evergreen black 


berries may be possible through use 


of growth regulating sprays on the 


basis of tests just announced by the 
Oregon State College Agricultural Ex 
periment Station. 

Dr, Quentin Zielinski, OSC horti 


reports as high as 25 pet 


culturist 
cent increase in berry size on irrigated 
plots with a combination spray. of 
betanaphthoxyacetic acid and para 
chlorophenoxyacetic acid. There was 
no evidence of benefits on non-irri 
gated fields except where soil moisture 
was ample due to sufficient rainfall 
The spray showed no effect on berry 
flavor, sugar content, color or vines 
when properly applied. Treated bet 
ries seem less “seedy” because the 


28 


berry increases proportionately more 
in size than do the seeds. 

Dr. Zielinski and Ralph Garren, Jr., 
research assistant, base their findings 
on three-year trials at OSC and on 
Marion county farms. 

“Because of limited field experience 
under varying growing conditions,” 
says Dr. Zielinski, “the experiment 
station cannot at this time make un 
qualified recommendations for com- 
mercial use of these materials.” 

The first spray should be applied 
about 14 days after full bloom or 
when the fruits from the first blos 
soms are about one-third full grown. 
A second application follows in seven 
to ten days. 

Correct concentration of the spray 
which may be obtained commercially, 
time of spraying and use of a spread 
ing agent in the spray were found 
of major importance in the tests. 


Zinc deficiency in citrus 
orchards reported rising 


Southern California citrus growers 
are underestimating the importance of 
zine in maintaining tree health. 

This warning comes from H,. C. 
Meith, extension citrus specialist on 
the Riverside campus of the Universi 
ty of California, who reports increas 
ing signs of zine deficiency in 
Southland citrus orchards. 

“Any time an orchard shows mor 
tle-leaf (a symptom of zine deficien 
cy), the grower’s pocketbook has been 
hurt,” Meith declares, 


“Lack of zinc causes a more severe 


June drop, weakens foliage and stunts 
root growth. In some cases, the need 
for zinc might be more urgent than 
that for nitrogen.” 

Adding zine to oil sprays is not al 
ways adequate, Meith points out, since 
the amount of zine that can be added 
safely to the spray may not be suff- 
cient to correct more than slight de 
ficiencies, 

Zinc is best applied in separate 
sprays. However, it can be added in 
effective amounts to many non-oil pest 
control sprays and should be applied 
whenever mottling becomes apparent. 

Annual spring applications should 
prevent recurrence of the symptom. 
A satisfactory formula for zinc spray 
is 5 pounds of zine sulfate and 2% 
pounds of lime in 100 gallons of wa- 
ter. 


Mite injury may 
build up in apples 

Tiny mites in apple orchards if left 
unchecked may reduce yields sharply 
not only in the current season but 
even in the following year due to the 
effect of their feeding on fruit bud 
development. 

These facts seem to stand out con 
spicuously in studies made in a com 
mercial orchard of Cortland apples 
in 1951 and 1952 by entomologists at 
the New York State Agricultural Ex- 
periment Station at Geneva. 

An outbreak of European red mite 
occurred early in the 1951 season in 
this orchard, reaching its peak just at 
the time of fruit bud formation and 
maximum tree growth, Accurate yield 
records reveal that on the trees where 
the mites were controlled about 28 
percent more bushels of apples per 
tree were obtained than on 
where the mites were not controlled. 
Also, by making trunk measurements, 
it was found the mite-controlled trees 


trees 


made 10 percent more growth. 

In 1952, the European red mite 
failed to develop to any extent in this 
orchard, but even so the trees where 
the mites had been controlled in 1951 
had four times as much bloom as the 
mite-injured trees of 1951 and_ pro 
duced about 65 percent more bushels 
of fruit to the tree. No appreciable 
differences in tree growth 
mite-injured and uninjured trees were 


between 


noted in 1952, due to the relatively 
small number of European red mites 
in this orchard early in the 1952 sea 
son, 

“Fruit vield data on trees under 
test in 1951 and 1952 show the effect 
of European red mite feeding in this 


orchard and the damage done in 


(Continued on page 33) 
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.-.- fo bring you better seed! 


Corneli plant breeders split every carrot root end-to- 
end at each generation in the development of founda- 
tion stock seed. They examine each root for uniformity 
and intensity of color. Only the outstanding specimens 


are planted for seed increase . . . the rest are discarded. 


CORNELI SEED CO. 


Ree a ee ie 


OCTOBER 1, 1953 
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Chantenay Red Core roots of uniform, blocky shape 
being sorted for seed production after storage in 


yr 


Corneli cellars. 


All Corneli Keystone Carrot Seed is produced 
from fully-grown, stored, carefully sorted, trans- 
planted roots to maintain that classic uniformity 
which has made Corneli a leading producer 


of quality carrot seed. 
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(Continued from page 17) 


ough cooling to the center of the can. 
They are then labeled as needed 
(Fig. 4). About 70 percent of the 
company’s production is sold) under 
the well-known Apple Pie 
brand, the remainder 


labels. 


As the cans are labeled, cased and 


Ridge 
under private 


sealed, they are stacked ceiling-high 
with the help of a portable stack caser 
(Fig. 5). The warehouse was designed 
and constructed so as to have few 
obstructions throughout the working 
space, and the management of the 
company plans to convert to lift 
trucks and pallets soon. 

J]. P. “Pink” Arthur, general man 
ager of the apple processing company, 
likes this system of warehousing. He 
points out that the fire hazard is less 
as compared with one over-all build- 
ing, the additional room gives ample 
working space, thus making the op 
eration more efficient, and loading-out 
space is more convenient unde this 
new arrangement. Four freight) cars 
can be loaded simultaneously 


KERR 
(Continued from page 12) 


Administration isn’t likely to do much 
tinkering with things as they are; not 
with an election coming up. 

One of the control complications 
and extensions proposed is fixing up 
some new Marketing Agreements and 
Orders, dealing with canning crops. 
You probably know about it. Under 
Secretary of Agriculture True D. 
Morse heads up a group of USDA of- 
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Labeler in operation. Sauce is aircooling in the background Fig. 5.—Cases are 


ficials who are reviewing suggestions 
made by farm groups in regard to farm 
legislation. Mr. Morse says his screen- 
ing committee has been urged by a 
good many groups to recommend the 
wider use of these legal arrangements; 
notably to include commodities for 
canning and freezing, and to apply 
these agreements and orders in regu- 
lating types of containers and packs, 
As we understand it the present law, 
known as the Agricultural Marketing 
Agreement Act of 1937 As Amended 
or something like that, doesn’t allow 
Agreements or Orders applied to can 
ning crops except for olives or aspara- 
gus. So this is one of the limitations 
Mr. Morse’s grass roots advisers want 
Congress to amend, 

This page has the impression that 
food processors don’t care much for 
the idea of this particular regulatory 
gift from Washington; in fact that they 
don’t care for it at all, period . . . In 
cidentally, a few weeks ago Richard 
Aplin, Administrative Assistant Secre- 
tary, USDA, resigned his high position 
and went back to his former place as 
administrator of the Boston Federal 


Milk Marketing Order. 


FDA giving notices 


The Food and Drug Administration 
is adjusting .ts work to the new in- 
spection amendment to the Federal 
Food, Drug, and Cosmetic Act; has 
announced that in compliance with 
the new law inspectors are giving writ- 
ten notices of intention to inspect, giv 
ing date, time of day, name of the 
inspector, address of the district office, 
and name and address of the plant. 
They also leave written reports on in- 
sanitary conditions or practices; and 
they give written receipts for samples 
taken. 


stacked ceiling-high with this portable stacker. 


The new law is said to be no more 
specific than the earlier inspection 
section, once the inspector has gained 
legal entrance to the plant. The mat- 
ter of access by the inspector to pre- 
scription files, formula files, complaint 
files and personnel files still carries 
some uncertainty. It’s not specifically 
in the law that inspectors are refused 
the right to examine these files; but 
debate on the bill in the House and 
Senate carried assertions by numerous 
Congressmen that the act was not in- 
tended to permit access to these files. 
However, the report of the Senate La- 
bor and Public Welfare Committee 
indicated that the bill would permit 
access to reasonably relevant records 
in the course of the inspection, 


Need not show records 


However, inspectors have been told 
to ask permission to see records or 
files, if there is a reason for doing so; 
to state reasons for needing to see 
them; but, for the present, not other 
wise to press the owner or agent for 
this permission, As we understand it, 
the agency has never prosecuted a 
company for refusing to permit inspec- 
tion of such records. Commissioner 
Crawford has made this statement: 
“The Food and Drug Administration 
will not attempt to predetermine what 
action may be appropriate in future 
situations which seem to necessitate 
inspection of records, but will en- 
deavor to resolve these problems as 
they arise.” Again as this page under- 
stands it, the reference to “situations 
which seem to necessitate inspection 
of records” has to do with other laws 
dealing with other factors of public 
health protection. 
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WHEN PUMPS WEAR OUT 
... WHO IS AT FAULT? 


RING REPLACES 
eS 
NID Va BY 


Instead ot a dozen or more small rotary seal parts to 
handle, you have only TWO O-Ring Sanitary Seals 

“gf in the Waukesha Pump. They fit snugly into special 
Because careful servicing means so much to pump ais a hele easite S 1 rel 
performance and long-life use, Waukesha pumps grooves in the pump body; Casily ippee out with 
are designed to save time and effort in every detail the tool provided, and just as easily snapped back by 
of their assembly and cleaning operations. That's finger pressure. Removable Stainless Steel Seal Sleeves 
why Waukesha owners can prove such low main- 7 : . . ; 
tenance costs in safely moving all types of products, prevent wear on shafts, and these simply slip out for 
liquid, semi-liquid, creamy or chunky. Prove it cleaning. 


yourself — write for latest Instruction Hand-Book 
or complete catalog. 


Waukesha P. D.* Sanitary Pumps 
Built for EASY in-Piant Servicing 


Be sure O-Rings are thoroughly clean, and Seal Sleeves 
kept free of nicks and dents. Inspect 
them carefully, and at the first sign of 
wear, replace them — their cost is neg- 
ligible. Both O-Rings and Sleeves 
should be lubricated when reassembled 
in pump. See latest Instruction Hand- 


Book. 


*P.D. — Positive Displacement — Slow Speed 
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Production Lines 


New methods « New research 


Stak-R-Pak glass packages tilt without toppling 


New Stak-R-Pak glass 
with depressed panel closures (called 
Stak-R-Caps) are shown at right in 
the photograph above. The wooden 
wedge demonstrates the “tilt: value” 
of this stacker arrangement 


containers 


. how 
they may be severely tilted, vet don’t 
topple 


The secret. of the arrangement is 


Isolate pickling bacteria 


Of five species of bacteria known 
to be involved in vegetable fermenta 
tion, two have been identified as al 
ways associated with the best pickles 
in studies at the New York State Ex 
periment Station at Geneva 

The two species are leuconostoc 
mesenteroides and lactobacillus bre 
is. They are credited with producing 
lactic acid, acetic acid, aleohol, and 


carbon dioxide 


Plant disease bulletin out 


News on important plant disease 
occurrences and developments in the 
U. S. during 1952 is contained in the 
new Plant Disease Reporter, Supple 
ment 220, issued by The Plant Disease 
Survey of the 
Administration, 
ae 


The new bulletin also includes sea 


Agricultural Research 


USDA, Washington, 


sonal weather information on all areas 
of the U. S. for last vear. 
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the depressed panel in the closure 
and a built-in ring on the bottom of 
the jar which is smaller than the clo 
Both 
and closures are made by Owens 
Ilinois Glass Co. of Toledo, which 
introduced Stak-R-Pak with 


naise and similar products packing in 


sure’s outer ridge. containers 


mayvon 


mind 


Tomato studies continued 


Tomato-breeding problems are be 
ing studied at the University of Cali 
fornia at Davis under a_ three-year 
grant from the National Science Foun 
dation 

Charles M. Rick, Jr., associate pro 
fessor in vegetable crops department, 
says most of the funds will go for re 
search assistance in studies of the re 
lationships between different tomato 
species. The research is a continua 
tion of a program of studies Rick cat 
years under al 


ried on for three 


Guggenheim grant. 


Canned dough produced 


Canned beef pot pie has been put 
on the market by Trenton Foods, Inc 
of Kansas City. The firm claims to 
be the first to can dough successfully. 
The pie needs no refrigeration, can be 
baked right in its pie-pan-shaped tin, 
and each can holds enough for three 
servings 


Formulate plan for analysis 
of industrial water 

A plan for the analysis of industrial 
water was announced by the American 
Society for Materials, The 
Society's committee on industrial water 


Testing 


appointed a group of chemists to 
formulate the plan, which includes a 
comprehensive list of properties and 
constituents of industrial water for 
which analyses are made and the order 
of application of methods for chemical 
ind physical measurements. 

The plan is in outline form for easy 
reference. Inquiries should be ad 
dressed to George Aubrey Hastings, 


33 W. 42nd St., New York City. 


Automatic factory ‘‘soon” 

The day of the automatic factory 
is steadily advancing, according to 
a current issue of the bulletin “Re- 
search for Industry,” published by 
Stanford Research Institute at Palo 
Alto, Calif. 

The bulletin reports SRI’s progress 
after three years’ work on development 
of automatic production techniques for 
electronic equipment. The work has 
included study on nearly all existing 
construction techniques and experi 
mentation with an automatic produc- 
tion line of the Institute’s own design. 

For the successful automatic fac- 
tory, the end product must be de- 
signed to fit the fabrication methods, 
the bulletin concludes. 


Stray metal eliminated with 
permanent magnetic separators 


The Star-Kist Tuna Co. plant on 
Terminal Island, Calif., reports that 
as a result of installing eight perma 
nent magnetic separators stray metal 
has been completely eliminated from 
their chunk style tuna pack. 

The 16-inch 
Eriez Manufacturing Co, of Erie, Pa., 


magnets, made by 
are installed at the discharge ends of 
stainless steel conveyor! belts as shown 
above by arrow indicator. 

By eliminating “tramp” metal, the 
magnets not only prevent product con 
tamination buts stop high-speed filling 
equipment from being thrown out of 
adjustment, also. 


FOOD PACKER 





CANNER’S ACREAGE 


(Continued from page 28) 


1951,” say the Station entomologists 
“All varieties showed the same gen 
eral trend only to a lesser degree than 
in Cortland, Immediate effects were 
shown in the 1951 harvest and delayed 


effects on blossoming and yield in 
1952.” 


Northrup King hosts 
at crop field day 


Northrup, King & Co., leading seed 
house, was host at its seed breeding 
and trial grounds near Minneapolis on 
Aug. 24. In attendance were repre 
sentatives of state experiment stations 
U.S. Department of Agriculture, farm 
papers, and farm radio stations. 

This is the second annual field day 
sponsored by the company in an effort 
to bring about a better understanding 
of the work being conducted by com 
mercial seedmen, its effect on both 
horticultural and agricultural prac 
tices, and its cooperation with work 
being done by the U. S. Department 
of Agriculture, and state experiment 
stations. Visitors were shown the 
various programs being developed in 
field corn, sweet corn, flowers and 
vegetables, lawn plots, and legumes 
and grasses. 


Hanover uses spreader 
to handle pea vines 


The Hanover Canning Co., Han 
over, Pa., used a Sheppard manure 
spreader, with one set of back beaters 
removed, to shred pea vines before 
dumping them into the silo blower 
this past season. 

The company had found that hand 
feeding pea vines into the blower re 
quired a five-man team. Also, rapid 
force-feeding of the vines would cause 
the blower to choke down. Now, how 
ever, one man using a tractor equip 
ped with a front-end loader loads the 
spreader, which, in turn, shreds the 
vines and deflects them into the feed 
trough of the blower, The spreader 
powered by a power take-off from an 
other tractor, feeds the vines back to 
the beaters where they are shredded 
to small pieces and are automatically 
deposited continuously and evenly on 
to the drag of the blower. Pre-shred 
ding of the vines by the back beaters 
of the spreader eliminates the possi 
bility of down-time resulting from the 
blower being choked. 
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O, Our | th i 


we express to our friends and associates throughout the 
industry 


. ++ Our sincere gratitude to the past 


. . Our positive hope for the future 


. and our deep and abiding faith in the final ability of 
mankind to meet with courage, understanding and 
realism the one immortal certainty of life . . . change. 


ESTABLISHED 1798 


Saw? 


DODGE & OLCOTT, INC. 


180 VARICK STREET e NEW YORK 14, N. Y 
SALES OFF | N PRIN PAL C TIES 
* ESSENTIAL OILS « AROMATIC CHEMICALS 
+ PERFUME BASES + FLAVOR BASES + VANILLA 





What's new? 


Supplies * Equipment « Trade Literature 


Food shaper manufactured 


An automatic food shaping machine 
with a capacity of 1,200 food portions 
an hour IS being manufactured, The 
Model D, which automatically regu- 
lates the weight of food portions up 
to eight ounces with a simple turning 
knob, forms hamburgers, chopped sii 
loin steaks, veal and lamb patties, fish 
cakes, corned beef hash cakes, meat 
halls, sausage cakes, etc.—all automa 
tically. It is made by Automatic Fodd 
Shaping Co., Inc. of New York City. 


Wrench with vise-like grip out 


A wrench which never slips on pipe, 
once tightened, yet cannot mar not 
seratch the surface of the pipe it holds 
and will not crush old piping has been 
devised. It is available from Robert 
Austin Corp., Boston, and is ad 
justable to phosphor 
bronze jawlines to fit pipe dimensions 


accommodate 
from one-half inch to one- and one 
quarter inches. It locks in position and 
has al release lever. 


Install engine hour meters 
in Towmotor equipment 


Towmotor Corp. of Cleveland re 
Hobbs engine how 
meter can now be furnished users of 
ill Towmotor lift trucks and tractors. 


ports that the 


Available as original equipment at ad 
ditional cost or installed on Towmotor 
units already in use, this instrument 
recording of all 
phases of lift truck and tractor opera- 
tion, It operates only while the igni- 
tion switch is turned on. 


permits accurate 
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Foil packaging booklet 


A new, revised and enlarged edi- 
tion of a booklet on aluminum foil 
packaging has been published by Rey- 
nolds Metals Co. of Louisville. A basic 
treatise on foil packaging, this pub 
lication aims to familiarize the pack- 
aging engineer with the great variety 
of foil materials presently used. It also 
provides technical data on package 
design and application. 


Issue new D&O catalog 


Just off the press, the latest catalog 
and price list of essential oils, aroma 
tic chemicals and certified colors has 
been issued by Dodge & Olcott, Inc. 
ot New York City. 

It contains 20 pages of price list 
ings, descriptions and related info 
mation. Even the format is new in 
this D&O catalog. 


Develop line of nylon 
press and filter cloths 


Developed after several years of 
laboratory and field testing, a new 
line of #4750 nylon press and filter 
cloths is offered by Robert Brautigam 
Sons, Brooklyn. The cloths have high 
tensile and bursting strength, light 
weight, long life, and minimum shrink- 
age, When used as for press cloths, 
they do not swell when wet nor soak 
up juices. They are also resistant to 
mildew and organic acids of fruit, 


New motor developed 


A new 60 h.p. close-coupled pump 
motor has been developed by U. S. 
Electrical Motors, Inc. of Los Angeles. 
Designed specifically for use with cen- 
trifugal pumps, this type SCB motor 
eliminates shaft alignment and pump 
mounting problems by supporting the 
pump on its NEMA style “C” reg- 


istered mounting bracket. A step shaft, 
with special diameter, shoulder and 
tapped hole for mounting the impeller, 
has all ground diameters for precision 
assembly and sealing against leakage. 


Booklet published on 
manually-operated indicators 


Complete information about how 
manually-operated portable and panel 
indicators are being used to measure 
temperature, electrolytic conductivity, 
or pH is contained in a new 24-page 
catalog just published by Leeds & 
Northrup Co., Philadelphia. 

The booklet describes the design 
and operating accuracy of these in 
dicators, which are direct reading in 
terms of the variable under measure- 
ment, 


Machines mark four sides 
of cases simultaneously 


A twin-action  friction-operated 
marking machine which marks codes 
or lot numbers simultaneously on both 
rear and one side of shipping cases 
is being produced by Adolph Gottscho, 
Inc., Hillside, N. J. This unit, desig- 
nated Rolacoder 200, works in tan- 
dem with the Rolacoder 500 to mark 
all four sides of cases without cases 
being turned. The 500 model marks 
front and one side panel. 


New Honeywell literature 


Minneapolis-Honeywell Regulator 
Co. of Philadelphia has just issued two 
new pieces of literature. The revised 
Buyers Guide 100-5 illustrates and 
describes pyrometer supplies, includ- 
ing all general thermocouple assem- 
blies and components. Bulletin 1210 
covers the Brown portable potentio- 
meters, with direct reading tempera 
ture, millivolt, and extended range 
scales. 


Sprocket chains improved 

An improved line of drive and con- 
vevor sprocket chains has been in- 
troduced by Chain Belt Co. of 
Milwaukee. Called the R, RX, and RR 
series, they replace and supplement a 
group of the Rex Chabelco line of steel 
chains, The R and RX series are drive 
chains, the RR, conveyor. 


FOOD PACKER 





LABELING -vsees--si 


-‘round the clock! 


Burt’s exclusive Dual Label Feed on 
the Model AUS Non-Stop Labeler shown 
here is your answer. Made in two 
sections, the supplemental feed main- 
tains continuous feeding while the main 
feed is replenished, then returns to a 
lowered position ready to repeat the 


action. 


In addition to uninterrupted label- 
ing, another exclusive Burt feature— 
the auxiliary feed fingers—function 
from both sides to insure uniform label! 
position with no disarrangement of 


the pack. 
LABELERS 
This sturdy machine offers a com- AND PACKERS 


pletely simplified over-all operation, BURT MACHINE COMPANY 


with definite production line savings. 401 E. Oliver St. Geltimere 2, a 


CAN MAKING 
and CLOSING 
MACHINES 


We manufacture a complete high speed, fully auto- 
line of all type machines for matic round or square can 
can making and can closing. making machines, semi- 
Included in our models are automatic square and ir- 
No. 321-DB regular can making and 
sealing machines as well 
as scroll shears, blanking 
presses and cap making 

equipment. 


(Replacement parts always carried 
in stock for prompt servicing.) 


{ 


Duplex slitter for body blanks and can ends 


Ly LD Cm VO } YM High speed, full automatic strip 
°9 pees feed press for blanking can ends. 
80 Richards Street Brooklyn 31, ie. cans ae ee 


stacker. 
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Freezing News 


Promotion « Selling *« Research 


Turkeys in pouches now 


A novel polyethylene pouch for 
frozen turkeys is being used to pack 
California Broad-Line hen “gobblers” 
by the California Turkey Growers As 
sociation, 

rhe entire face of the bag is print 
ed with a frosty white pattern, giving 
the customer a look at the turkey yet 
offering a neat appearance. The large 
red turkey printed in the center of the 
white design acts as an eye stopper. 
The fowl can be thawed in the bags, 
and are then ready to cook. Pouches 
are made by Milprint, Inc. of Mil 
waukee. 


Machine seasons frozen foods 
at processing level 


International Minerals & Chemical 
Corp. of Chicago has developed a me 
chanical method of seasoning frozen 
food with “Ac’cent” at the processing 
level. The new method involves spray 
ing a uniform amount, in ratio to the 
weight of the product package, be- 
tween filling and closing of the pack 
age, 


Automatic refrigerating 
system installed in plant 


The most completely automatic re 
trigerating system installed in a major 
blast-freezing and cold storage plant 
has gone into action in the K & B 
Packing Co. of Denver, according to 
Carrier Corp., Syracuse, N. Y., which 
supplied the cooling equipment, 

Although the plant contains 500, 
000 cubic feet, operation is so auto 
matic that one man can handle it 
during the regular work week, and it 
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can be left unattended over the week 
end. In case of malfunction, compres 
sors automatically shut themselves off 
and sound a warning. The blast-freeze 
section will quick-freeze an average 
of 60,000 pounds daily. 


New frozen seafood pies out 


Frozen Lobster A La Newburgh Pie 
and Shrimp A La Newburgh Pie have 
been added to the line of Dorset 
Foods, Ltd. of Long Island City, N. Y. 
The pies need no defrosting prior to 
heating. When heated in the oven 
until brown, they are ready for serv 
ing, and can be put on the table in 
their aluminum pans. 


Modern freezer plant opened 


A modern plant to house frozen 
foods has been opened by Wagner’s 
Frozen Foods, Inc, of Milwaukee. The 
building, Wagner’s third branch, is 
equipped with the most up-to-date 
freezing apparatus and will enable 
owners of home freezers to buy frozen 
foods and meats in four-month-supply 
quantities. Wagner service will in 
clude home delivery of all supplies 
The new building is located at 4112 
W. Burleigh in Milwaukee. 


Paper packages on berries 


Acme Markets, Eastern 
vania and New Jersey supermarket 
chain, now offers its Ideal brand 
frozen whole strawberries in round, 
liquid-tight paper containers. The 
packages are not damaged when other 


Pennsyl- 


items are stacked atop them, can be 


reused when empty, and can be 
re-covered with the slip-over 


lid if only 


easily 
a part of the berries is 
used, 

The containers are made by Conti 
nental Can Co., Champion Containet 
Co., Fonda Container Co., Miro Con 
tainer Co., Sealright Co., and Suther- 
land Paper Co, 


Motor carriers listed 


A directory listing the names and 
addresses of some 185 frozen food 
motor carriers has been published in 
loose leaf form by the National Asso- 
ciation of Frozen Food Packers, 1415 
K St., N.W., Washington, D. C, 

Information on such subjects as 
equipment, scope of operations, and 
insurance is included and will be 


brought up-to-date at intervals. 


Convention to feature two 
expositions, 210 booths 


Two separate expositions of 60 and 
150 booths each will be set up for the 
1954 National Frozen Food Merchan- 
dising Convention scheduled for Feb. 
21 to 27 in New York City. The Wal- 
dorf-Astoria will house the smaller; 
the 7Ist Regiment Armory, the larger. 
A continuous limousine service 1s 
slated to cover the short distance be- 
tween the Waldorf and the Armory. 


Frozen lemonade sales grow 


Sales of frozen 
lemonade grew an amazing six times 
during the product's first three years 


concentrate — for 


on the market, amounting to nearly 
4% million gallons in 1952. Sales this 
vear continue to grow at a rapid rate, 
Products 
Advisory Board of Los Angeles, which 
carries on industry promotion on be- 


according to the Lemon 


half of all brands of the lemonade 
concentrate, 


New container for frozen 
foods produced 


A new container, which has been 
found to freeze up to 30 percent fast- 
er than other flexible packaging mate 
rials, gives excellent protection against 
dehydration, and is adaptable to auto- 
matic production, according to the 
makers, has been produced by 
nolds Metals Co. of Louisville, Ky. 

Called Wrap-Pak, the container 
(shown above) consists of an alumi- 
num foil tray, which serves as_ the 
actual container; a paperboard cover, 
plain or foil-laminated), and a Reyseal 
foil-laminated overwrap which cat 
be color printed. 
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Te © 
Tae dit 
Season... 


Full view of Barnes’ 
Magnetic Retort Basket 
Unloader showing ar- 
rangement for un- 
scrambling tin. 


Close up of single filer Close up of unscrambler 
attachment for use when portion for use when 
packing in glass. packing in tin. 


By Using the Same Equipment 
to Pack In Tin or Glass 


Here’s a Barnes Magnetic Unloader which can be a cost 
saver to the canner interested in extending his packing 
season. It is designed so that a glass or tin unscrambler can 
be put into operation with a minimum of delay. Both fresh 
and dry packs, in tin or glass can be handled more efficiently 
than with conventional equipment. Call in a Barnes engineer 
for assistance in planning an extended packing season. 
There is no obligation. 


on the equipment shown 

above or listed below is avail- 
able upon request. Write 
today. Ask for bulletins F-10 


ee: 


PROCESS EQUIPMENT BIiViISION 379 SOUTH WATER STREET. BOCKFORS. tit 
LE LT TL IO CTT DELLS LAE EE 


NOTE: The W. F. and 


John Barnes Company, ex- 
clusive representatives of the 
James Dole Engineering 
Company, offer sales and ser- 
vice facilities for the Martin 
Asceptic Canning System, 
Centrifugal Deaerator and 
Straightline Filler. 


Other BARNES 
Processing Equipment 


Automatic Retort Basket 
Loaders and Unloaders 
Packaged Can Unloaders 
Glass Handling Machines 
Special Conveyors 
Tray Loader 
Pallet Unloader 
Carton Uncaser 
Double Seamer 
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YOU CAN EASILY CLEAN IT 


Here is a com- 
pact, high ca- 
pacity unit that 
will furnish ac- 
curacy of grade, 
at a minimum 
of space and cost. 
Because of its sim- 
plicity of construc- 
tion and size, it can 
be properly washed 
and cleaned up 
after each day's 
run, solving the 
problem that many 
canners have expe- 
rienced in the past 
with the reel type 
grader. 

You can change 
screens in five to 
ten minutes without 
having to lift them 
over... another 
feature. 

While this is a 
new unit, it is of- 
fered with the ex- 
perience of graders 
installed and oper- 
ated this season in 
canning plants in 
four states. In each 
installation it has 
proven its efficiency, 
accuracy of grade 
and capacity . 
being used to grade 
peas, lima beans, 
and sliced beets. 

Complete details 
will be sent upon 
request. Write to- 


AFTER EACH DAY’S 


HIGH CAPACITY 
ACCURATE GRADE 


EASILY CLEANED 
AFTER DAY’S RUN 
BECAUSE OF 
CONSTRUCTION 
AND SIZE 


COMPACT 


CHANGE SCREENS 
IN MINUTES 
WITHOUT LIFTING 


SIMPLE 
OPERATION 


REQUIRES 
MINIMUM SPACE 


SEND FOR FULL DETAILS 


ta a a 


BERLIN - WISCONSIN 





The Market Place 


News of Promotion & Selling 


eee a 


CANNED 
ST aay 


RECIPE 


Canned salmon promoted 
with recipe folders 


More than 10 million recipes fea 
turing canned salmon will be distri- 
buted to consumers through grocery 
dispensers such as the one above. The 
dispensers are available from Canned 
Salmon Inc., 200 Colman Bldg., Seat 
tle 4, and are part of the industry 
organization’s first merchandising 
drive. Tie-in publicity is now being 
distributed to newspapers, magazines, 
and radio and television stations, 


Promote cleaning materials in 
expanded ad campaign 


Oakite Products, Inc. of New York 
City have scheduled an expanded ad 
campaign for their cleaning materials 
this fall and winter. 

The promotion will use some 155 
newspapers, about 30 radio and tele 
vision stations, and will include select- 
ed magazines as well as direct mail. 


Peach pie pushed 

The Cling Peach Advisory Board 
and Pet Milk Co., St. Louis, are con 
ducting a peach pie merchandising 
event this month and next. 

Featuring Harvest Gold peach pie 
which uses cling peaches, Pet milk, 
graham crackers, and needs no cook 
ing—the campaign will be carried in 
four national magazines, three Sunday 
supplements, 166 newspapers and on 
167 radio stations and a_ television 
show. 
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New market research 
organization formed 


The Home Testing Institute, a new 
independent market research organiza- 
tion, has been formed in New York 
City, with offices at 221 W. 57th st. 

Director of the new firm is Harry 
Brenner, formerly director of market 
research for Standard Brands, Inc. The 
Institute will operate through a mail 
panel of more than 8,000 families in 
the United States who will test prod- 
ucts sent to them, record their prefer- 
ences, and compare them with the 
products they regularly use. Products 
tested will be identified only by code. 


“Name the Cake” and win a new 
car for five years straight! 


Housewives Marge Zupner (left) 
and Janet Hoffman eye the XL-500, 
a futuristic Ford, as incentive toward 
participating in the Kraft Food Co.’s 
“Name the Cake” contest, which runs 
to the end of this month. The con- 
test, promoting the Chicago company’s 
Kraft Oil, has as first prize a new Ford 
every year for five years. 

A total of 1,851 prizes, worth $69,- 
000, are offered, including a $1,000 
prize for the retailer selling Kraft Oil 
to the first prize winner. A large ad- 
vertising program is supporting the 
nationwide merchandising promotion 


Popcorn Institute launches 
$1,500,000 fall promotion 


Beginning this month and continu- 
ing through December, a $1,500,000 
promotion for popcorn will be spread 
through ads in newspapers, on bill- 
boards, over radio and television and 
by publicity releases to those media. 
Also, tie-in merchandising displays 
will be offered. 

Participating in the campaign with 
Popcorn Institute are: Seven Up Co., 


Morton Salt Co., Wesson Oil and 
Snowdrift Sales, Penick and Ford, 
and the Can Manufacturers Institute. 
CMI will distribute 
canned popcorn. 


material on 


Heinz to advertise 
baby tumbler 


H. J. Heinz Co. of Pittsburgh will 
launch another major advertising pro- 
gram on the baby tumbler which has 
proved such a satisfactory premium 
item this year. 

The colorful plastic tumbler, whose 
patented lip and general construction 
are designed to help youngsters make 
an easy transfer from bottle to cup 
or glass, will be advertised in Sunday 
comic sections, a group of store-dis 
tributed magazines, and in a parents 
and several baby magazines. 


New label for olive oil 

A new label for Pompeian Olive Oil 
has been designed and manufactured 
by Gamse Lithographing Co., Inc. of 
Baltimore. Featuring a bright blue 
band on which the brand name, in 
white, stands out effectively, the label 
also uses red, green, and yellow for 
bright and lively color treatment. 

Pompeian Olive Oil Corp., also of 
Baltimore, is the packer. Bottles for 
the oil are by Maryland Glass Corp.; 
caps are by Phoenix Metal Cap Co., 
Chicago. 


Deep Fried 


MEAT BALLS 


Hors d’‘oeuvres in cans 


A new line of canned hors d’oeuvres 
has been introduced on the West 
Coast. “Yak-Yaks” are tiny meat balls, 
deep-fried during processing and 
ready to serve after pre-heating. 

Brownies of Los Angeles is the 
packer, and E, Emmett Karston, gen- 
eral manager of the firm, designed the 
unique label. Independent Lithograph, 
San Francisco, printed the three-color 
label for the new specialty item. 
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Want High Speed, Clean, lala Crosscuts 
. . . with no product crushing on 


BROCCOLI 
CARROTS 
me CAULIFLOWER 
TRANSVERSE SLICER: . mI OKRA ORANGES 


@ results in greater cutting yields. ) 
@ is ruggedly constructed for years ” PICKLES PINEAPPLE 
of dependable service with S 
Yo '0 4, \ons low maintenance. 


4a yout! @ cuts thicknesses from 1/32” to 1-1, 3”. | s | RHUBARB 7 


@ occupies only 2'x9 3-1/4” floor space. 


Consult Urschel now tor the experienced answers WA TER CHESTNUTS + 


to your every cutting problem. Write: 


i, 


oe 
Vfacturers - 
5 


Pracison 


delice’ As: sipment mm 
Products 


la 
Si ath i isl Se a 


Vo ee 


the Standard of Quality 


for sixty years 


NUTRL-JEL Powdered Apple Pectin 
for PRESERVERS 


CONCENTRATED APPLE JUICE 


Plants in Apple Regions From the Atlantic to the Pacific 


SPEAS COMPANY, General Offices, Kansas City 1, Missouri 
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iuarantee 
Ol 


Food processing equipment bear- 
ing the Chisholm-Ryder Name- 
plate is truly included in the 
“Best of Everything for the 
Food Processor.” 


You'll find this nameplate on the 
best equipment for processing 
fruits, vegetables, fish and many 
other food items, including the 
finest lines of equipment for Fill- 
ing, Labeling, Casing and other 
handling operations. 


See your 
nearest 
CRCO rep- 


resentative 


or write 
a direct. 


Chshol 


Company, Incorporated 
NIAGARA FALLS, WY. 
THE BEST OF 
eat 
FOR THE 


FOOD 


a0 able) 


| 


| 


Many Portlanders are now referring to Board of Trade Building as the “Beg-More Building.’ 


Beg- More Pet Food Co. uses “dog - finder radio 


service,” other schemes to build volume 


How CANNED 
kennel trade has been adequately 
demonstrated by the hard-working 
sales department of the Beg-More Pet 
Food Co. of Portland, Ore. 

Starting in 1946 with a small plant 
but with plenty of zest and ambition, 
this company has risen to a premier 
position in the Northwest market and 
at present sells pet food in all major 
markets in Alaska, the Hawaiian Is- 
lands, and the Pacific Northwest. 

The sales and merchandising meth- 
ods used may well serve as an object 
lesson to any canner who wishes to 
become established in a regional mar- 
ket. 

Eye-catching advertising is first on 
the list. Animated, tail-wagging out 
door display signs have been used 
with success. But the most spectacu- 
lar is the sign on the Board of Trade 
building in Portland, shown above. 
This is an eight-story painted wall on 
a high-traffic down-town street in the 
heart of Portland. The advertising 
message is so forcefully portrayed that 
many Portland residents are beginning 
to refer to the Board of Trade build- 
ing, which serves as headquarters for 
the Northwest Canners Association, as 
“the Beg-More building.” 

Public service is another method 
used to call attention to the Beg- 
More products. When an anti-dog ordi- 
was proposed in Portland, 
products pack. This latter product was 
aimed at keeping dogs off Portland 
streets, the company jumped into the 
fray with all four feet, rallied dog 
owners with the slogan, “Don’t fence 


rO SELL Koop to the 


hance 


and beat down the offensive 
ordinance, 


me in’ 


Another public service feature is 
the Beg-More dog-finder radio pro- 
grams in Seattle, Tacoma, and Spo- 
kane, Wash., and in Portland, This is 
a news program which features re- 
ports of lost and found dogs and cats, 
which are announced over the air 
without charge. This has a great fan 
following of pet owners according to 
Don Dawson, dynamic young Portland 
advertising man who handles the Beg- 
More promotions. 


In addition to newspaper, maga- 
zine, television, radio, and_ billboard 
advertising, the Beg-More company 
has a dozen salesmen continuously 
employed in retail sales promotion. 

The company was founded by Max 
Lehmann of Portland, a canner with 
almost 40 years of experience. In 
1946 he built a plant at 554 N. Colum- 
bia Blvd., Portland, engineered spe- 
cifically for producing pet food. 

All formulas for .pet food have been 
developed during many years of re- 
search, Lehmann reported. The first 
product offered on the market was a 
one-pound can of pet food, a balanced 
diet of horsemeat, cereals, and other 
ingredients. Three years later a for- 
mula designed specifically for cats was 
developed, incorporating fish, milk, 
and other ingredients, which is 
claimed to be less odorous and a more 
balanced ration than a straight fish 
products pack. This latter product was 
tested on cats for two years before 
being packed in volume. 
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SAUER 
(Continued from page 19) 


Mr. Sauer, Sr. formulated Sauer’s 
Nerve and Bone Oil (now known as 
Sauer’s Liniment), cough syrups, and 
camphorated oil. “We still get calls for 
these unique products and pack up 
supplies of them twice a year,” says 
Connie IIT, 

The description of Sauer’s Liniment, 
an early day masterpiece of sales com- 
position, reads partially as follows: 
“Sauer’s Liniment has attained wide 
popularity. It is different from the 
average liniment on the market in that 
it relieves any ordinary pain. It has 
been used successfully for the most 
painful and complicated cases where 
by external application the trouble can 
be reached, A wonderful relief for 
rheumatism, contracted muscles, pain 
in the chest, side or back, pains and 
stiffness in the joints, sprains, etc.’ 

In addition to the Richmond plant, 
the company operates a mayonnaise 
plant at Greenville, South Carolina. 
This plant is equipped with two high- 
speed filling lines plus one kept in re- 
serve. Duke’s Homemade Mayonnaise 


GET THE 
FACTS 
ABOUT 


and Duke’s Homemade Relish are the 
only products packed there. Duke’s 
Relish contains high-quality chopped 
pickles furnished by the H. J. Heinz 
Co. 

Samer officials attribute their endur- 
ing progressive success to four factors: 
(1) consistent high quality of their 
products and an iron-clad guarantee of 
this quality; (2) good acceptance of 
their products through a wide area of 
the country, with major emphasis on 
the southeastern and southwestern 
states; (3) a company sales force of 
80 men; and (4) an extensive adver- 
tising program that is conducted on 
the highest plane and always is 
planned to the most minute detail. 

For years, the “Sauer Show,” origi- 
nating in Richmond and_ broadcast 
over 200 radio stations in the South- 
east, brought listeners excellent musi- 
cal entertainment four times a week. 
Later, the company bought nationally- 
known recorded radio shows, such as 
“Dr. Kildare” and the “MGM Thea 
tre of the Air.” At present, the com- 
pany is conducting a newspaper 
program in 35 papers in the south- 
eastern states. Also, extensive TV pro- 
motion has started in three 
markets, including Washington, D. C. 

Sauer officials fully recognize the 
important part advertising has plaved 


been 


growth and success of their 
company, Advertising not only is help- 
ing to sell Sauer products in ever-in- 
creasing quantities, but also is 
maintaining dignity and stature of a 
famous name. The company’s aim is 
summed up simply by Connie Sauer 
Ill: “We try to do with advertising 
just what we do in packing our prod- 
ucts—things that no one else does.” 
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Diversey graduates 
10 new D-Men 


New D-Men, field service represen 
tatives of The Diversey Corp.. Ch‘ 
cago, who recently completed a 
four-weeks’ technical and sales train- 
ing course and have been assigned to 
territories to sell cleaners, disinfec- 
tants, and insecticides to the food 
industries, are: 

L. B. Huot, Diversey Corp. of Cana- 
da; J. W. Doerner, Central Div.; C. E 
Miller, Central Div.; L. H. Parrish Jr., 
Southern Div.; J. R. Patterson, South 
ern Div.; C. A. Rice Jr., Pacific Div.; 
G. A. Mundy, Southern Div.; R, J. 
Scherner, Pacific Div.; J.T. 
Southern Div.; and J]. M. 
versey Corp. of Canada. 
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the Mow Robins 2 


THERMOTIC 


STEAM BLANCHER 


for Mushrooms, Fruit, Vegetables 


| See your Robins representative or 


Write today for literature that describes 


all the advanced features of this out- 
standing performer. 
minate guess-work completely—gives you 
complete, easy control of process, reduces 
shrinkage, permits more uniform blanch- 
ing, gives you better quality and color. 
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It’s designed to eli- 


wire, call or write direct. 


AK Robins 


AND COMPANY, INC. 


Manufacturers of Food Processing Machinery Since 1855 
713-729 East Lombard $t., Baltimore 2, Md. 





Send the Right 
Message to the 

Right People 
Paid subscriptions and re- 
newals, as defined by A.B.C. 
standards, indicate a reader 
audience that has responded 
to a publication's editorial 
appeal. With the interests 
of readers thus identified, it 
becomes possible to reach 
specialized groups effective- 
ly with specialized adver- 
tising appeals. 
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Rule of Facts 


HERE is no substitute for FACTS. That goes 

for measuring advertising values or making 

laboratory tests of materials for your factory. 
When you buy advertising space in a publication you 
have a cash investment in every copy of the issue that 
carries your sales message. Obviously some of the 
people who receive the paper are better prospects for 
your goods and services than others. Thus the distribu- 
tion of your advertising, via the publication, becomes 
a No. 1 factor in the success or failure of your invest- 
ment. To appraise a publication’s advertising value to 
your business therefore it is necessary to have all the 
facts about its circulation. 

Factual information regarding the identity, quality 
and size of business paper audiences is available to 
advertisers in the reports issued by the Audit Bureau of 
Circulations. The Bureau, a cooperative association of 
3300 advertisers, advertising agencies and publishers, 
has established standards for measuring circulations— 
maintains a staff of experienced circulation auditors to 
audit the circulations of publisher members—issues 
the information thus obtained in A.B.C. reports for 
space buyers to use in evaluating, comparing and 
selecting media. 

The audited information in A.B.C. business paper 
reports includes the answers to these questions: How 
much paid circulation? How much unpaid? What do 
subscribers pay? What is their occupation or kind of 
business? Were premiums used as circulation induce- 
ments? How many subscribers renewed? How many 
are in arrears? Where are the subscribers located? 

By using the audited information in A.B.C. reports 
in connection with market facts you can accurately 
judge media for its advertising value to your business. 
This business paper is a member of the Audit Bureau of 
Circulations. Ask for a copy of our A.B.C. report 
and then study it. 
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Classified advertising 
ESRD EAR R Seen ee rapa etecst sacs 
Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed. 

When “blind” 
address box and number shown care of 


THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill. 


answering advertisements 


Help Wanted 


WANTED—Pickle man to take complete charge. 
One who understands pickles from raw to fin- 
ished product, and can handle help. A good 
opportunity for one who qualifies. State age, 
experience and salary expected. All replies 
strictly confidential. Write Box 34, Food Packer. 


Position Wanted 


Production Superintendent or Industrial 
Engineer—10 years diversified supervisory 
food plant work; Thoroughly experienced, 
in all phases of production, engineering, 
quality control, and distribution; Technical 
College; Age 32; Family man; References; 
Write Box 35, Food Packer. 


Wanted—Machinery & Equipment 


Wanted several rotating REEL sterilizers ap- 
proximately 24 case size. Write Box 2059, 
Madison, Wisconsin. 


For Sale—Machinery & Equipment 


FOR SALE: 4-Peters Automatic Carton & Liner 
Feeding machines, Type AC, speed 60 per 
minute; 4-Peters Carton Forming machines, 
Type ACE, speed 60 per minute; 1-Peters Car- 
ton Folding & Closing machine, Type DWY, 
speed 60 per minute; 1-Hayssen Carton Wrep- 
ping machine, Model 711, speed 35 per minute. 
GROCERY STORE PRODUCTS CO., Libertyville, 
Ilinois. 


FOR SALE: 1—Pneumatic Scale Packaging Line; 
4—Mojonnier S/S Vacuum Pans, 3’, 4’, 5’, 6’; 
1—Std. Knapp self-adjusting Carton Sealer; 
1—No. 2 Sweetland Filter, 23 copper leaves, 
1%" c.c; 1—Star 20-dise chrome plated Filter, 
pump, motor; 1—400 gal. jack. closed Nickel 
Kettle with condenser and pump; 1—Patterson 
S/S 110 gal. Vacuum Mixer, sigma blades. 
Only a partial list. 

CONSOLIDATED PRODUCTS CO., INC., 17-20 
Park Row, N. Y. 38, N. Y. BArclay 7-0600. 
We buy your Idle Equipment. 


AVAILABLE FOR OCTOBER SHIPMENT: Ap- 
proximately 35-3 Basket Vertical Retorts with 
flat covers, air jack operation, complete with 
wing bolts and nuts. Sizes 4014” dia. x 5’ 7” 
deep. Operating pressure 20+ PSI. Approved 
for Pennsylvania operation. Units are old, 
ranging from 1922 to 1934 manufacture. No 
instrumentation included, but some round 
baskets with perforated sides and bottoms 
available. In operating condition. 

Contact L. N. Kloppman, H. J. Heinz Co., 
P.O. Box 57, Pittsburgh, Pa. 
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FOR SALE 


Used Canning and Frozen Food Machinery 
Write for complete list, also Plant Engineer- 
ing Service. Forty-one years experience. 
Mr. V. J. Snyder, Otto W. Cuyler Co., Inc. 
Webster, N. Y. Phone Webster 370-371. 


FOR SALE: Kyler Model “H” Wrap Around 
Labeler; Tri Clover #2 EH Stainless Steel 
Sanitary Pump; 150 gal. Stainless Steel Steam 
Jacketed Kettle with double motion agitator. 
Large stock of stainless steel, steel and alum- 
inum tanks. 


PERRY EQUIPMENT CORP., 1405 N. Sth Street, 
Philadelphia 22, Penn 
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FILLING MACHINES 


DESIGNERS AND MANUL- 
FACTURERS OF PROCESSING 
EQUIPMENT FOR FREEZERS 
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West Coast Representatives 


L. H. BUTCHER CO. 
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Los Angeles, Salt Lake City, 
Portland, Seattle 


Bridge Food Machinery Co. 
S.W. Cor. National & James Sts. 
Philadelphia 35, Penna. 


A TOMATO PULPER 
that does a Better Job... 


Better performance is built 
right into the Langsenkamp 
E-Z adjust pulper. 2 to 3 times 
greater capacity than other 
pulpers on the market, and 
requires only a 10 hp, motor 
to operate! Paddles can be 
instantly adjusted to or from 
screen while pulper is in 
operation. 


Model “A’”’-25-50 tons per hour 
capacity. On Hot-Break, ca- 
pacity doubled. 


E-Z ADJUST PULPER 
Write today to: 


ANGSINKAMP 


235 E. South Street, 
INDIANAPOLIS 25, IND. 





How they got there 


John Eliot 
Warner 


insures the industry 


As You Enren Joun Evior Warner's OFFice there is no 
doubt as to the field in which his firm specializes, or his 
deep interest in this field. Mr. Warner, president of Lan- 
sing B. Warner, Inc., “Canners Insurance,” has his office 
walls, and the reception room as well, bedecked with fire- 
marks and Currier and Ives fire prints depicting such scenes 
as the “Life of a Fireman” and “Chicago in Flames.” 

These are mementos of an era which has a special, nos- 
talgic appeal to a fire insurance man; so, it is natural for 
one so steeped in fire insurance traditions as Mr. Warner 
to be a collector of these items of by-gone days. 

And what are firemarks? They are metal plates which 
were affixed to insured properties by the earliest insur- 
ance companies prior to the establishment of public fire 
departments, In those days, insurance companies had their 
own private fire departments, and would refuse to fight a 
blaze unless the property involved bore one of their com- 
pany’s “firemarks.” It is a far cry from those fire-fighting 
efforts of the early 1800's to the large, well-staffed metro- 
politan fire departments of today—just as it is from the 
simple types of insurance coverage which sufficed for the 
canning industry of the nineteenth century to the many 
new and comprehensive coverages available today. 

In entering the insurance business, John Eliot Warner, 
known as Eliot to his many friends, followed in the foot- 
steps of his father and grandfather, His grandfather, 
John H. Warner, decided to make the insurance business 
his life’s work back in the middle of the 1800's, and thus 
started the family tradition. He became prominent and 
successful in insurance circles in Wisconsin and the Mid- 
west, and, when he retired, his son Lansing B. Warner took 
over John’s duties. 

Lansing B. Warner remained in Wisconsin until 1900, 
when he moved to Chicago and became interested in pro- 
viding engineering service and insurance to the many new 
canning companies being formed at that time. The inher- 
ent dangers of the canning operations of that era, along 
with poor fire protection caused by the country location of 
so many plants, made it difficult for canners to get ade- 
quate insurance at any cost. By providing fire protection 
and engineering service which resulted in the elimination 
of fire hazards and improvements in plant conditions, Lan- 
sing was successful in changing the underwriting attitude 
of some insurance companies toward the canning industry. 


a4 


It was his efforts in this work which resulted in his be- 
ing selected by the National Canners Association to or- 
ganize an insurance carrier—Canners Exchange Subscribers 

to provide specialized insurance for food processing plants 
at actual cost. Canners Exchange was started in 1907, and 
although growth was slow at first, within 10 years it be- 
came the recognized insurance carrier of the industry, It 
has maintained this position. 


Lansing B. Warner, Inc. was formed to act as the man- 
aging operator of Canners Exchange and to provide the 
engineering and inspection service for which the organiza- 
tion is so well known today. 

When Lansing B. Warner passed away in 1941, John 
Eliot Warner, because of his background of experience and 
knowledge of the business, was elected to the presidency 
of Lansing B. Warner, Inc. 


Eliot attended Evanston Township High School in Evan- 
ston, Ill., The Hill School in Pottstown, Pa., and Williams 
College, Williamstown, Mass. He served in the U. S. Navy 
during World War I, and shortly after being discharged 
worked in a Chicago bank for a year. He joined the War- 
ner firm on January 26, 1920, and worked in the loss de- 
partment to learn the fundamentals of policy terms and 
coverages. After much service and experience in this and 
the engineering, inspection, underwriting, and sales de- 
partments, he was elected vice president in 1926. 


As president, Eliot has spent a great deal of time en- 
deavoring to find ways to streamline operations. He started 
many progressive changes in the operational plans of Can- 
ners Exchange Subscribers and Warner Reciprocal Insurers. 
He is constantly striving to improve methods and efficiency. 
Under his direction, Canners Exchange has more than 
doubled its assets and writings, and all other divisions 
managed by Lansing B. Warner, Inc. have shown excellent 
progress. 

Eliot also pioneered the move of the Lansing B. Warner, 
Inc. offices from downtown Chicago, where they had been 
maintained for 43 years, to the fine Sauganash area on 
Chicago’s North Side. Since rents in downtown Chicago 
increased greatly after World War If and the Warner lease 
was due to expire in 1950, it was advisable to obtain a 
building large enough to house the rapidly expanding or- 
ganization at a more reasonable cost. 

Favorable acquisition and leasing arrangements were 
made for the 4210 Peterson av. property just before the 
onset of the Korean War and another upswing in costs. 
The new Warner “home” is a modern building which pro- 
vides very spacious, suitable, and comfortable quarters in 
a pleasant, landscaped setting. 

Eliot Warner, besides his business interests, is a devoted 
family man and a sportsman. He married Elizabeth Lle- 
wellyn in 1919, and has two children and four grand- 
children of whom he is very proud. He and his wife like 
to travel, and both are interested in golf. Mrs. Warner, in 
fact, is president of the Women’s Western Golf Association. 
Eliot shoots a fair game of golf and has been awarded top 
honors at trapshooting. 


Popular with his associates and 194 employees, he also 
enjoys the esteem of canners and other firms which he 
serves nationwide. He established the Warner 25 Year 
Club, and it now boasts a membership of 24. Eliot has also 
instituted many employee programs such as hospitalization, 
life insurance, a pension plan, and other benefits, 

Whenever the skies over Chicago clear up long enough 
for Eliot’s father and grandfather to look down, they could 
well be proud and pleased to point out their successor and 
exclaim to the host of canners up there: “That’s our boy!” 
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We'll be glad to consult with you and assist in selecting 
the proper antioxidant for the most practical and profit- 
able stabilization of your products. Tell us your problem. 


LABORATORIES, INC. 
In Conade — The Griffith Laboratories, Ltd 


CHICAGO 9, 1415 W. 37th St.» NEWARK 5, 37 Empire St. - LOS ANGELES 58, 4900 Gifford Ave. » TORONTO 2, 115 George St. 
Laboratorios Griffith do Brasil, S.A.—Caixa Posto! 300 Mogi das Cruzes, Sao Paulo, Brasil 
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a wilt-resistant Thomas Laxton 
same maturity-same high quality 


-somewhat higher yield. 


ANOTHER INTRODUCTION 
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ASSOCIATED SEED GROWERS, INC. 


Breeders and growers of vegetable seeds since 1856 


Main Office: New Haven 2, Conn. 
Atlanta 2 « Cambridge,N. Y. ¢ Indianapolis 25 ¢ Oxnard, Calif. « Exmore, Va. 
Memphis 2 ¢ Milford,Conn. « Oakland 4 ¢« Salinas ¢ San Antonio 6 





